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BOUILLON CRIS PS 


This *tw can be nod* tf 

in the vefvtgeratu . ■ . ^ j y y g one 

Aloutd 

„ .. . h Slice rolls In 10 to Vs slices; 

Combine butter or mar9 ^%"'^o^for'about 20 n 1 ''o^similar bal^uill do. 

Beef-fUrored Soup . *»» »» 

A spooialta from o "otocIous^Portl^ 

l%ZtlZ k Je TU especially for 
cheese lovers! 


1 cube butter or margarine 

2 Bovril Broth 4 Seas °"^ ®“ 
2 1/2 oz shredded Parmesan cheese 

5 or 6 sour dough rolls 


COCKT A I L BLOOM 


1/2 cup°sharp 0 shredded cheese canned milk 

| Tbs caraway seed cheese |/2 tsp nutmeg 

1/4 tsp caraway seed , +sp lem on rind 

|/2 cup grated Parmesan cheese 






Mrs . 


h 7 ./?. Bradshaw 3 Portland 


|/2 cup grated Parmesan cue— • desired . Mix remaining 

• ™ sheet; cut In squares the s go lden brown. 

--diUlr^t a°heap of°m1xture in each square; babe at 




CORNED BEEF PATF 


2 Tbs finely grated onion 
1/4 cup water 

l (,2 ' oz) can Corned beef 
8-02 Braunschweiger 


I/? mn favorite! 

/2 cup mayonnaise 
I Tbs vinegar 

|/2 tsp dry mustard v ^ 

CUP Ch0pped Parsley (optlonaI) 


Oudi. 


s-ot h 9 H«.d.r untN 

to serve & garnish with parsley. 


Uke any spread we’ve lasted befor e , 


reeze & re- shape very well. 



CHUT-NUT DIP 

f jar Raffetto Chut-Nut 

p (8 ~ oz) P k 9s cream cheese 
Curry powder to your taste 
Coconut 

Drain liquid from Chut-Nut. 

Then roll )n coconut. WiI I 

CHRISTMAS CHEESE BAI I • r , , 

CheeSe - 1 J- ven. 

Sohnell 


*hr 


b aM; refrigerate. 
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This is an unusual appetizer that can be 
beautifully decorated for a festive occa- 
sion. It also tastes as good as it looks! 




APPETIZER CHEESE CAKE 

I box (6-oz) cheese crackers, 
finely crushed 

1/2 cup finely chopped stuffed green olives 
1/2 cup finely chopped celery 
I medium green pepper, finely chopped 

1 small onion, finely chopped 

2 Tbs lemon juice 
I fsp salt & 1/4 tsp paprika 

1 tsp Worcestershire 
Dash liquid hot-pepper seasoning 

2 cups Cl pt) sour cream 
Ripe olives, cut in rings 
Pimiento strips & chicory 

salt, paprika, ^tU^la^ over ?op. 

mixture over cr ^ c ^ • + f a+ ^ eas+ 24 hours. Remove spring form; place 

Sr.^ l'T a StUnTer^g Patter. Garnish top with r.pe olive rings & p,- 
Slento slrips. P Border platter with chicory.^ Cat In 12 wedges to serve. 



ONION CAKE 


2 cups flour 

1 pkg'yeast 
Some milk 
Pinch of salt 
1/4 cup butter 

2 eggs 


1 1/2 lbs onions 

1/4 lb chopped bacon 

3 Tbs butter 

1/2 cup sour cream 

2 egg yoIks 
Salt & pepper 


Mix the flour, yeast, milk, and salt into a 


During October & early November 3 a spe¬ 
cialty^ of German restaurants & wine cel¬ 
lars is warm Onion Cake & new wine. The 
flavor of new wine 3 still bubbly because 
vt has not yet finished fermenting 3 blends 
well with Onion Cake. Guten Appetit! 

g£uu«j 

yeast "predough" & let this dough rise. Then 


over dough. Bake about 30 min. at 350°. Serve warm. P • P on mixture 


BACON BALLS 

10 slices white bread 
10 sI ices bacon 


These are simple to fix—yet always sure 
to please! 




secure U with f ^ 0 +r. b +h a ^ , l. 1 * 01 , n S + Ch piece 4“ightIy. Wrap bacon around to completely cover & 

.3- srws&rf -r 
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This is a great ^J°n to a 

Z^Zu^hVsuppor-a h*«* tidbit. 


9 ^ 


1 S crab^meat^ (canned^or°fresh) 

I Tbs sliced onion, minced 
I cup Swiss cheese, grated 

1/2 cup mayonnaise 

I Tbs lemon juice 

1/4 tsp curry powder . . of rolls (each roll shou 

Stir together 8 to mi* * »p^ « r- o^cookie sheet tot .0 -utes. 
imately 6 to 8 flakes;. 



Id provide approx- 


PFNVER CRAB delight 


, 8-oz pkg cream cheese (at room temp.) 
1/2 p+ sour cream 

, ++jre crab, crackers 
Seafood' sauce of your choice 


■ + novi'ii to attend out daugh~ 
f en , ZeMUg the Mothei- of the groom 

ZZdtd titmas delightful: 


Soften cream H 


i 


glijU SHROQM t, CHEESE WTIZEHS 


~==£rs^' = ,~ ; , 




40 small toast rounds 

i/wS' chopped f,ne 

1/2 onion, grated 3 Tbs f, °ur jr* 

Salt & pepper (heavy on salt) r G + 9 yo,k 

Prepare to h aar & Parmesan cheese 

Add n fhour^ S^egg^yoI U mfx mUS Moy°j S ^*^^utter^ w Ith S Qn j^n^sa HMl 03 & bakin9 in 35 °° 

J T Untf l cheese melts. 


CHEESE STRAWS 


I cup grated cheese 
1 cup flour 

1 Tbs or more butter 
Water to mix 


Salm ' 3 *•*** 

arej, erf<>r!t iefm **?“» 

'•***"* (ftp s ” 3£!,< Uy *‘ 

l-M£- 


Combine ingredients ^_ vr 

' - ■ '«• ~x »s 





Given a 5-star rating by our 

can prepare these canapes up tothefcang 

Zint-then freeze & bote tton 

t\ f Z T , C^e%eV£tle*in °oloJ'ful 
in the same pans/ /) 

l£>oJULouuu ^ Ptnw>»Z^V- 


CLAM BAKE CANAPES 

2 cans (7 1/2 oz size) minced clams 
4 Tbs minced onions 

2 Tbs butter 

3 Tbs flour 

1/2 tsp garlic powder 
3/4 tsp Worcestershire sauce 
i inaf extra-thin sandwich bread 

5 Tbs melted butter . . H in flour: 

Drain =,«; reserve Juice 0=ok <»n.on. 1 ."=U. CooJ “ntU 

»'U°B — Brows. Serve hot. 

ON I ON-CHEFS E CANAPES: Trim crusts from day-old| bread .^J^ated Parmesan cheese, & 
^es etc. MIX d~ (her I cup mayonna'se I cup (or jar 9 on brea „. place on 

1 onion (chopped fine) un+H cons,shency of^cMas ^ op unt „ brown 4 

bubble t0 prePaI V deUn ° Ua -^pU^^ 








C HINESE CHICKEN WINGS 

2 lbs chicken wings 
2 eggs, beaten 
I cup flour 






+ips of wings; divide rest in+^> + 

" 9ar ' iC Salt ' Let ^ a bit, then°bTOm!' D ' P +he " ln ''our; sprlnkl, 

Sauce: Combine 3/4 cun suaar i /a 

salfinV 172 CUP v ' ne 9 ar > 3/4*cup catsup! T+sp^ach^f ^ f ' ned frortl can of pineapple 

for at least e 30 n mr ^ S,igh+ly - : add Pineapple chunks- oour^ & S °- SaUC6 ' & 1 1/2 +S F 
T leas+ J ° minutes. Serves 4 . cnunKs, pour over wings & bake at 350° 


WHISKE Y WEINERS 

3 lbs weiners (cut in l in^k ^• . 

3 Tbs brown sugar ' nCl1 P ' eces) 

1/2 cup whiskey 
I cup catsup 
1/4 cup water 


IhuZ: gave 


Combine 4 simmer. Can be served with biscuits. 
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OYSTERS GOURMET 


One of our favorite recipes from a famous 
Italian restaurant in San Francisco! 


I jar oysters 
3/4 tsp oregano 
I tsp crushed basiI 
1/2 tsp salt 
1/4 tsp pepper 
Dash of Accent 

Wash oysters & arrange in baking dish. Combine remaining ingredients & sprinkle crumbs 
on top. Bake in hot oven at 450 to 500° for about 10 minutes. We serve them in indi¬ 
vidual shells so we can dip sour dough bread in the juices! 


1 tsp minced garlic 

2 Tbs lemon juice 

I Tbs chopped parsley 
3/4 cube melted butter 
(or margarine) 

Rrfiad or cracker crumbs 




ILMJk 


it 


OYSTERS ALA WALTON 


I jar oysters 
Crushed bacon bits 


Chives 

Salt, pepper & 




An utterly delicious, simple S 
fix oysterst 


Iemon juice 


Place 2 or 3 oysters in individual seal lop shelIs. Sprinkle with bacon, chives, salt & 
pepper. Squeeze lemon juice over top. Bake at 500° for 5 minutes; serve immediately. 


HINT: Another neat OYSTER APPETIZER trick comes from Swede Ralston, the fellow who sells 
Jet Corrsmnders in Portland. He broils the oysters in the oven for 5 minutes on a sheet 
of aluminum foilj then tops each one with a square of Tillamook cheese & pops them back 
under the broiler until the cheese melts & starts to turn brown. You'll eat a dozen! 

9 





ESCARGOT CHRISTIANIA (8 servings) 

1 can (48) snails - save juice 
1/3 cup finely chopped parsley 
4 finely chopped garlic cloves 

2 medium shallots or green onion tops, 
finely chopped 

I 2/3 cups butter 

I tsp salt & ground pepper to taste 


A French chef named Phillip Pretel gave 
me this recipe when I lived in Sun Valley. 
It is a company favorite at our house! 
Escargot shells can be soaked 3 washed in 
the dishwasher & re-used. Canned snails 
are available in the Gourmet sections of 
most stores <$ even fjpe sh are^ mametimes 
available in smalYqukntitit 


earn parsley, cloves, shallots, salt & pepper into butter. BNe/d thoroughly. Put a 
httle ofthe canned juice in each escargot shell; add i/2 tsp butter mixture to each 
Put a drained snail into the shell, pushing butter back. Put a coating of butter over- 
snail. Arrange on snail plate (indentations hold the snails upright so butter will 
not run out) Heat in hot oven & serve when butter is foamy-about 8 ?o 0 min Serve 
with escargot holders & small fork. berve 


Him FROM CHRIS: t One of my husband's favorites is GROUND ROUND TART A RE . Just choose 
a small, lean s%r%ovn or rump roast & have your butcher trimoff the fat & grind it uv 
Add the yuxcecj l Hme & soak in enough dry red wine to cover overnight in the re- 
ft operator. Remove- squeeze out the Ume juice A wine; add l clove crushed garlic 
dashes of Tabasco & a pinch of dry mustard. You can shape it into balls or spread 
vt on toasted rounds 3 artichoke bottoms J etc. Top with hard-boiled egg or caviar ' 




SWEET & SOUR MEAT BALLS 


3/4 lb ground beef 
1/4 lb pork sausage 
3/4 cup oatmeal 
1/2 cup milk 
Few dashes Tabasco 


They say IBM stands for "I've been moved." 
Many of my recipes, such as this, are pro- 
I Tbs Worcestershire ducts of those many moved! 

1/4 cup chopped 
water chestnuts 
1/2 tsp onion salt 
1/2 tsp gar Iic salt 


4 ^ 



Combine all ingredients & shape into 4 dozen small balls. Place on rack on broiler pan & 
bake in 350° oven 15 to 20 minutes (or brown in 2 Tbs butter). Drain on paper towel & 
add to Sweet & Sour sauce. Simmer 30 minutes on stove or in chafing dish. 

Sweet & Sour Sauce : Combine I cup sugar, 3/4 cup each vinegar & water, I tsp paprika & 
1/2 tsp salt in large skillet. Cook 5 minutes, stirring occasionally. Add 2 tsp corn¬ 
starch blended with I Tbs cold water; cook, stirring, until slightly thickened. This 
may be made ahead & frozen; just re-heat to serve. 


HAM SENSATIONS: In mixer, combine I 1/2 cups flour, I cup grated cheddar cheese, 1/4 tsp 
cayenne & l/2 _ cup softened butter. Gradually add 1/4 cup cold water, mixing at low speed 
until a dough forms. Knead on floured surface 12 times; roll out dough 1/2 at a time to 
14 x 10" rectangle. Cut into four (7 x 5") pieces. Place I slice of lean bo.iled ham on 
each piece & sprinkle with some crumbled French-fried onions (3 l/2-oz can). Starting 
with 7" side, roll up jelly-roll fashion & seal edge. Place seam side down on greased 
cookie sheet; brush with milk; bake at 450°- 10 to 12 minutes. Remove & cut each roll in¬ 
to 7 slices. This yields 56 sensational hors d'ouvres to serve either hot or cold! 

I I /O'OnJL&Uj 







marinated SAIMOM 


5 lb Chunk of salmon 
' cup sugar 

1 3/4 cup water 

2 1/4 cup white vinegar 
2 tsp salt 

2 Tbs pickling spices 
I tsp ground ginger 

3 onions & 2 lemons, sliced thin 



Slope?, & tht 
M marinade we've eve? tasted! 





water , tSatV 

chunk, it will alwav^ k + ' n the Water until it's cold r q ' mmedla +ely remove 
t win always be poached to perfection. Regardless of size of fish 

When salmon is cool nee I off -n„ 

Mar'fnate # at^^east^^ 'hours C °°* +u ^ce o^Tl ' B °" +hS SUgar 

** leasM SS XZ r rl 3 ftr°:° r b * to " ^ 

BUtSSSjBSSF awssv* &«» 
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anon IE SNACKS 

I S m head cauliflower 
Several carro+s & 
celery stalks 
I green pepper 
I j ar (4-oz) chopped 
pimien+os 

I bo+tle green olives 


I/2 cup olive oil 
2 Tbs sugar 
I tsp salt 
1/2 +sp oregano 
1/4 +sp pepper 
|/4 cup cold water 
3/4 cup wine vinegar 


These are delicious» '°%heij'are also 

just snacking or appeMere. J ‘ ^ a Ut . 
nice for Mother ahen the skart ^ 

tie tight. Any vegetables may 
oessfully! 


ny ^ 


een ■ h -lina water for 5 minutes (don’t 

Cut fresh vegetables as for finger food & sl ^® r lives & pimientos. Mix remaining m- 

ssrrc the sprouts mthemartrn ^ ^ mgetabU 

1/4 tsp garlic salt Sprouts in the marinade! 

3 drops Tabasco J ^ ^ 

2 Tbs each chopped 

pimi'ento’ & di I I pickle 
2 chopped green onions 
(with some green tops) 


RRIISSEL sprouts 


| lb brussel sprouts 
(barely cooked & 
drained) 

1/3 cup sauterne wine 
3 Tbs wine vinegar 
2 Tbs brown sugar 




z I U b UI I • ^ , 

, „+c in mixture of remaining ingredients a 

Marinate brussel sprouts m mixture ^ 


least one day. 




PJCKLED MUSHROOMS 


I cup cider vinegar 
tsp butter-flavored salt 

1 +sp salt 

1/4 tsp white pepper 

2 tsp accent 

1 tsp Beau Monde 

2 about 3& , l ? alved mushrooms, 

1 n diameter or chunk 
larger into bite-size piec es 


mese disappear ravidlu «+ a-ouvre. 

as they are on everyone 1 s'diet ft 1 ™*™® 
thtnk they might keen tJ, } %8t ^ h 'Ut 1 
label tC »*'* 

up myself! wcia& the Peozpe 



Pour vinegar 
turn off heat 


into electric 
> Iet coo I i n 


sk i I Ist. Add remaining ingredients 
Pan, refrigerate mushrooms in liquid. 


B °il rapidly 2 minutes. 
Strain & serve. 
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ALL-PURPOSE DIP 


I cup mayonnaise 

1/2 +sp lemon juice 

|/4 tsp each salt & paprika 

I tsp dried salad herbs 

1/2 tsp curry powder 

I Tbs each grated onion & chopped ch 

1/2 tsp Worcestershire sauce 

I minced clove garlic 

I Tbs capers (optional) 

1/2 cup sour cream 

Mix all ingredients together by hand 

DILL DIP FOR RAW VEGETABLES 

I cup sour cream 
I cup mayonnaise 

I Tbs chopped chives or minced onion 
I Tbs parsley 

I tsp Beau Monde seasoning 
I tsp dill weed 

Mix together & let chill together at 


This old stand-by seems to taste good with 
all raw vegetables 3 with cooked artichokes 
& even with seafood such as prawns! 


ToaoLls SckLck- 


not blender). Store in refrigerator indefinitely. 

Carrots, celery, cauliflower, radishes 3 tur¬ 
nips or whatever are all enhanced by ttos de¬ 



east two hours before serving. 
15 



CHOPPED LIVER 

2 onions, sI iced 
I Tbs oiI 

1 lb chicken or beef liver, 
washed, cleaned & drained well 

2 hard-cooked eggs 
I 1/2 tsp salt 

1/4 tsp fresh ground pepper 


A Jewish dish ranking high on the list 3 
thrs can be served as an appetizer> hors 
d ouvre or sandwich filling. Rye bread 
is always served with it & you can deco¬ 
rate the Ivver paste with parsley 3 papri¬ 
ka or even pack it in a fancy mold. 


Saute onions in oil 
ougly cooked; cool, 
mayonnaise to make 


; cool. Broil or bake liver, 
Grind onion, liver & egg. 
a smooth, blended paste. 


seasoned with garlic salt, until thor- 
Season with salt & pepper & add enough 


CRACKER PIZZAS 

I can undiluted condensed Tomato soup 

I minced clove garlic 

1/4 tsp dried oregano 

50 sal tines (or Ritz crackers) 

3/4 lb sliced natural sharp American cheese 


For the young at heart." These are sim• 
pie but good—and a natural for a youna 
crowd! 



Combine soup, garlic, oregano; 
of tomato mixture; then with a 


Bake in 400° oven 3 to 5 


min 


let stand at least 20 min. Top 
slice of cheese. Sprinkle with 
or until cheese melts. Serve 
16 


each sa 
oregano 
at once. 


tine with a 
if desired. 
Serves 20. 


b i t 





BEVERAGES 




















COFFEE ESSENCE 

Combine in large bowl: 

I lb fine or regular grind coffee 
7 cups cold water 


Eeve's fresh coffee at your fingertips with¬ 
out the hitter taste. From a home economist 
vight here in Marion County! 



Let stand 12 
per fiIters. 


h lir c or overnight. Carefully filter through a funnel I 
To serve, add 2 to 4 Tbs coffee to I cup boiling water, 


ned with cone cop- 


RUSSIAN TEA 


8-oz jar Tang 

I lg pkg pre-sweetened lemonade mix 

1/3 cup sugar 

3/4 cup instant tea 

I tsp cinnamon 

1/2 tsp cloves 


Keep spices mixed in a far for an in 
stant tea "pick-me-up." Use 2 to 3 tsp 
peT oup of hot watov • 





large thermos bottles with most savings stamps. 





CAPUCCI NO (6 oz serving) 


4 oz water 
I +sp espresso mix 
1/2 Tbs instant cocoa 
1/2 tsp sugar 


2 Tbs brandy 
I 1/2 Tbs Iight rum 
I Tbs coffee I iqueur 
I tsp cream 


Mrs. John Wilbur's family has been in the 
restau *ant business for years. This is 
one of her own personal favorites. 


cup! CcX iSSuS? e Reh r eTs;^fv C !: COl f e * * u98r - Measure 

cream. Pour ,„to capuccinc cup * fl ' + = P ' P '" 9 hot! 


queur in a 


ESPRESSO CREAM 

2 cups water 

9 sqs sweet cooking chocolate 
I C3 ) piece stick cinnamon 
z lbs sugar 

4 tsp instant Espresso coffee 
/ cup cream for whipping - ground cinnamon 


Thelma Wagner is a well-known Interior 
Deszgner from Eugene who also excels in 

h vings aUtyl TUS MakeS 8 hal f~ GU P ***- 


< 




cre::! e p r iur h s;L te i„ c s?s s s;^ 0 :: 9 ?„ r c!e e a a m V!!"^ le st :it!"c^ f L e :; 
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QIMPIF FROZEN DAIQUIk 


j n the large bowl of your el' 
at room temperature. Whip on 

A Country Club special. The 
the name after you 'veJiad on 


IHAurtc: frfdPY FUD PUTTER 


z glass^/rizzle Gayane over top. 

xture is very thick & should be tfon- 
h either gin or vodka to taste, 
ften until you get the proper proper- 
and let the good times roll! 


mi DFN BLOSSOM (serves 


1/2 cup whipping cream 
I to 2 eggs 

I small can frozen ora 
I small can gin or vod 

Whip cream in blender; 



SUMM ER COOLER 


! ° ran 9® or lime sherbet 
I qt 7-Up 

1 1/2 Jigger gin or vodka per person ^ 


summer day! ^ ^ a maj, ket one very hot 




1 smalt can frozen lemonade 

2 small cans half A half 

„ Sf fiall can gin or vodka 
2 eggs 
Daw^f 


These two neighbors oonoooted i;hj <? n-P+ 
happy trial t error tastina t{ * 
luoky guests gave it an A-plus rating?* 


orange flower water >* .— 

P^ce ingredients in blender 5 „„ with ice +h &***- 

m PLAYBOY DRiMt ... ' 9My '' serve ice-cold. 

i nert- . b rr n ~ *■ 

z P arts sweet vermouth 1 / - M ‘ 

Oa^ft ^ 6 ’ * 1 ' lan ° ‘ dr V terfeuth 
uash of bitter Campari ^ 

1 r w 1‘Hi j ce 0 

-ce. Strain & serve with stemmed cherry. 
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CHRIS* COCONUT WILLY 

2 cups each pineapple juice & 
apricot nectar 

4 Tbs each coconut powder, coconut 
syrup & whipping cream 
Vodka to taste 

Blend & serve over crushed ice. 

HAWAI I AN CHI CHI 

3-oz pineapple juice 

1- oz Sweet & Sour mix (3/4 oz lemon 
juice to l/4-oz sugar) 

2- oz vodka 

l-oz coconut syrup C. 

Blend with crushed ice. Serve in I4-oz glasses. 

HINT FROM CHRIS: To try an old TAHITIAN RUM DRINK t one day ahead of party^ Insert one 
vanilla bean in each bottle of light rum & chill . At party time j transfer bottles to 
ice buckets; pour the cold> delicately vanilla-flavored rum into glasses over crushed 
ice & add a slice of lime! 


The Slopers are known for the%r mccrvelous 
parties . Here f s a recipe they got from Hawaii 
that f s a "Hula.” You can buy the coconut pow¬ 
der in any health food store or gourmet shop! 

<OL 

Mrs. Brown was given this recipe the last 
time she was in the islands. She likes to 
garnish it with a pineapple wedge & a cherry 
on a pick topped with a paper parasol! 
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JOHN SEBASTIAN 


4 parts "Old Hermitage" 

I part Benedictine 
1/4 cup or more water 

Blend & store in freezer. 



Judge Val Sloper received this recipe from 
Edna Runt years ago. No one drinks more 
than three. Powerful wallop! 


Serve plain or over crushed 


MAGGIE McNELLIS* COCKTAIL 

I l/2-oz orange juice 
I l/2-oz lemon juice I 1/2 tsp sugar 

1 l/2-oz cognac 1/2 fresh banana 


This is especially good for a luncheon 
party 3 garnished with a cherry or orange 
slice. Potent hut safe! 

Mrs. Clyde Newhouse 


Blend ingredients with shaved ice for I minute. Use brandy-snifter glasses. 


MAKE AHEAD MARTINIS 


4/5 qt good gin 
10-oz tap water 
6-oz good dry vermouth 


From the late John Hughes 3 who spent much 
time perfecting this martini mix guaran¬ 
teed to please dry martini lovers or 
lazy hosts! 


Mix together; place in freezer overnight to blend flavors. Serve with olive or onion. 


HINT: A slice of cucumber in GIN & TONIC is gust as good as a lime! Tastes the same. 
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clAN FRANC-1 SCO ZOMBIE 


V4-oz each heavy-bodied rum & 

^/ 4 -o Z r each Puerto Rican dark rum 
& Puerto Rican light rum 
l/2-oz apricot brandy 
3/4-oz pineapple juice 
| large lime, juiced 

Shake SSu^lTcrushed ice & pour into ch 
SANGRIA - 


eient! 



led Zombie glass. Float 151 proof rum on top. 

of the lemon & sugc - 


et statist room temperature for 

... . .: j-u wa+fif. 


Juice of I orange & I lemon 
2 qts Burgundy or Rose wine 
1/2 cup sugar 
| bottle soda water 

Mix the fruit J u, “5’ "'^rlTervIngl^dd iiHubes Hi I l°pitche'r'with soda water, 
at least 4 hours. Just before serving, glasses . 

Stir bristly -nti . ^ °' « *«-* -«* <~- « 

W%ae ss/Sff & - -f 


CHAMPAGNE PUNCH 


3 ripe pineapple 
I lb sugar 
I pt I ©mon Juice 
4-oz Curacao 


I pt Cognac 
I pt Jamaican rum 

cherrv JuM 


zu & 


* - — &ri,uu 

is a certain party pleaser! 



Peel & crush pineapple pi- 
Add strained lemon ii.rAo r® ln a ,ar 9e glass bowl: cover wi+h 

Grenadine; stir S letScS °: C ° 9 " ac ’ r ™ 4 cheirylukie T P + S+and 1 hour 
«• S+and «*°re serving^ ">s 


frosty daiquiri punch 


I bottle ( 16 - 02 ) 
daiquiri mix 
6 Tbs superfine 

sugar 


21/2 cups |ight rum 
1/2 cup Curacao or 
Cg| ntreau 

'arge bottle club soda 


Tftt? day ahead i prepare an ir*c> a?, i 

frost VMr pu j h b Zi, a iz\j;*bL ■ 

gradients for punch S save the it-7 
ute fuss! , tn Last 




Combine daiquiri mix i t 

'ce^tes^n^rgrlpeerfor^b 1 '? ^hoCrsK* 01 end' I/ 2 ^f "'r T - Refrf 3 era +e, 

H n im ' : . You oan mak -e a FROSTED Plim Re P eal " with 2nd half** gif w ! +h 1 doz • 

Use mixture to brush < T5md about^t ?0 beatin 3 one egg white tkthVvi ,n C,ub soda ■ 
granulated sugar on sheet J} 1/2 wide on outside rim of Jt f J ? s mter - 
utes. Repeat A set aside i n /t papev; x ‘ oU bowl edge in -Joan unoh bowl - Sprinkle 

aSZde 3 07‘ 4 hours or overnight! 0 S Ut stand M min- 
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MRS. LAWRENCE’S PUNCH 

I Ig can frozen daiquiri mix 
I sm bottle cranberry juice 
I „ , w , 

4 Ig bottles 7-Up (pour in just before serving) 

Mix ingredients in large punch bowl with circle of ice. 


Leone Lawrence has been a bridal consultant 
& cateress for 30 years. This is one of 
her favorites for receptions! 


sm bottle cranberry juice * _ * 

Ig pkg Wyler’s lemonade mix dissolved in I qt hot water 

la bottles 7-Ud (Dour in iust before serving) ^ ♦ 1 

Float sI iced fru 


it on top. 


TORPEDO PUNCH (makes 4 1/2 qts) 


4 lemons I 
8 tsp green tea I 
3 pts water I 


1/4 lbs cube sugar 
1/2 qts whiskey 
qt Jamaican rum 


This punch guarantees lots of fun & gaiety 
at any party. __ 


Peel lemons thin; add peel to tea leaves; pour water over; boil's minutes & strain. 
Squeeze lemons; pour juice over cube sugar. Pour hot tea over this & add liquor. 
p rr m 0G pijnch This punch was served frequently to Garden 

NU — club Christmas parties. It’s very easy 

2 dozen eggs, separated because it must be made the day before! 

1/4 pkg powdered sugar 

1/2 qt apricot brandy plus 2 qts bourbon 

3 qts egg nog ice cream plus 4 qts 10$ cream 
24 hours agead; whip egg yolks & beat in powdered sugar 
in ice cream & cream. Fold in beaten egg whites & chill 
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r. Add brandy & bourbon. Whip 


Add brandy & bourbon. 
Serves 25 people. 




TOM & JERRY BATTER 


Every year several Salem families go 
Christmas tree, hunting up in the mountains 
together . This is our Intuitional "tree- 
hunt" beverage! j §\ 


CURACAO 


The peels of 6 medium tangerines 

1 fifth domestic brandy 

2 cups sugar, dissolved in I cup water 
4 tsp sugar 

Let the peels dry overnight. Put in I 
& let stand 2 or 3 months. Then combii 
melize 4 tsp sugar by heating in a hea> 
the filtered brandy. It may take sevei 
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SOUPS 









GREEK LEMON SOUP 


A light j smooth first course with a deli¬ 
cate flavor of lemon. 


1/3 cup raw rice 
6 cups rich chicken broth 
2 egg yoIks 
I large lemon 
Parsley, finely chopped 
Wash rice & drain thoroughly. Bring the chicken broth to a boil; add the rice & simmer 
for 30 minutes or until very soft. Beat egg yolks & juice of lemon thoroughly. Slowly 
stir I cup of the hot stock into the egg mixture, stirring rapidly. Remove soup from 
heat; when it has stopped boiling, stir in egg-broth mixture, stirring rapidly to pre¬ 
vent soup from curdling. Stir the soup for a few seconds & serve it immediately. Gar- 
nigh with snipped parsley. 



CREAM OF MUSHROOM SOUP This is a recipe I got years ago from Beryl 

Cooley of Salem. My family & friends have en- 
1/2 lb mushrooms 2 cups chicken broth .joyed it ever 

1 small onion 2 Tbs each butter & flour 

2 stalks celery 1/2 pt half & half 

Wash mushrooms & chop fine. Simmer for 30 minutes with onion, celery & chicken broth. 
Remove onion & celery. Blend butter with flour; add slowly to stock, stirring constant¬ 
ly. Season to taste with salt & peppej~. Add half & half & heat just until warm. 



Serve with finely chopped parsley & a dab of whipping cream on top. 
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FROZEN GAZPACHO 
I qt bottle V-8 juice 

I cucumber, peeled, seeded, finely grated 
1/2 cup bread crumbs, finely grated 
I green pepper, seeded, finely grated 

1 Tbs vinegar 

2 tsp instant minced onion or 
I Ig fresh onion 

1/2 tsp each olive oil & salt 

Dash each garlic powder & white pepper 


Gazpacho is a Spanish cold soup or appe¬ 
tizer that is great because it is low on 
calories <S still delicious. This is a 
quick & easy version to store in your 
freezer. On a hot day 3 simply thaw it 
slightly before serving with your own 
choice of accompaniments. 


Combine all vegetables with remaining ingredients & freeze or chill thoroughly. Accom¬ 
pany servings with assortment of cubed vegetables & bread (little bowls of chopped 
onions, cucumbers, celery, green pepper, hard-boiled egg, toasted bread cubes, etc.). 

Or go deluxe & garnish with a spoonful of sour cream & a dab of caviar. Serves 6. 


GAZPACHO VARIATION : Combine I cup finely-chopped fresh tomatoes; 1/2 cup each finely- 
chopped green pepper, celery, cucumber & onion; 2 tsp snipped parsley; I tsp minced 
garlic; 2 to 3 Tbs tarragon vinegar; 2 Tbs olive oil; I tsp salt; 1/4 tsp fresh-ground 
black pepper, 1/2.tsp Worcestershire sauce; & 2 cups of tomato juice. The secret of 
this Gazpacho is in the fine chopping of the vegetables, ry like it for between meal 
snacking or even as a cold drink <S I make the batches in quadruple beaausX iit t.astsjin- 
definitely in the refrigerator. Try it—you'll like it! 
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MINESTRONE SOUP 




A main dish soup that's been a family fa- 
vorite fov many yeavs. 

|/4 |b each bacon & ham, chopped . 

1/2 lb Italian sausage or pepperoni, chopped 
2 medium onions, chopped 
2 tomatoes, peeled & chopped 
1/2 cups each raw rice & dried red beans 

I stalk celery, diced 

shredded I cup mixed green vegetables 

Salt S pepper & grated parmesan <*«>“ h browned. Add tomatoes, rice, 

Fry bacon, ham, sausage & on ions og f several hours) celery & stock. Simmer 

beans (which have been soaked in cold wat _ r - cabbabe & mixed green vege- 

until beans ere tender Sk m off ™quent^. ^ 0+cslmmer untl , soup 

!f!^cr S a v4g:rb,er n 4h? P 's a eas;n? +r Se?ve with grated cheese. 


CRAB SOUP CARY: 


In top of double-boiler over hot water, heat I lb crab me f i/o^aJ-qJ 
H^y^hiFFy. In heavy skillet, saute I medium on| ont, ne I y-ohopped^, + _ m|>< | ^ 

green pepper (seeded 5 fmely-chopped) i^n V ?//| nTO on |on-butter mixture 5 blend, 
Sr^^^lM. 5 ^£% -/ n c e7 --am A .d slowlypto bu^er m,x- 

s * »«**jr&*«* 

with freshly grated Parmesan. Tastes heavenly. 


Add crab meat & serve, xnuc u* ^ 
>oith thin buttered toas tsprinkled 



hZ,/° Up i With a . fruit and com- 

ectd 3 makes a fine supper. 


Ann White 


OLD FASHIONED BEAN snilP 

I Ib navy beans 
3 qts water 
I ham bone 

1/2 cup chopped green pepper 

1 cup chopped celery 

2 cups diced, pared potatoes 
l medium onion, chopped 

3 carrots, sliced 
I Tbs salt 

1/4 tsp pepper 
I cup tomato sauce 

longer or until beans a^tender?"^ reJipe S mal<es d 3 0 qijrtl? 9red ' en+S * S '" ,mer 2 hours 

the usual feat's peZfZ/o vZZff' S ° Upe are *** other seasonings as well 
Wder, a pinch of Lr/orm or %£ U Sg/Ttf a £* W, a whisper of MU 

d%ll seeds & whole cloves 7ur>i-lt Q ■, homoh m $h old world charm add a 4 

seeds. Pea soup has an affinit^fol P S ° m& rosema ^ & bean soup likes dSlT 

Ufe with a dash of ZmiZZr T< ?£?**«' <? %*• Cream soups talTZ t„L 
noup. «. of tomato for IZ l 2 
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POTAGE PARMENTIER 


This noh, versatile soup may be served 
Zl-7r be mixed well in a blender, exiled 
& served as Vtchyssoise! 



3 Tbs butter . . . _ 

2 1/2 cups yellow onion, minced (or 
, 1/4 cup leeks & I 1/4 cup onion*) 

3 Tbs flour 

I qt water „ . 

3 cups potatoes, peeled & diced 

1 Tbs salt (Kosher, if P 0 ssi b ' e j 

2 cups creamy milk (5$ butterfat) . 

S au te 0 „, on s In butter, sprint 

Enti l°ready e to 6 serve, ^innl' Enrichment: Rerwve from Serve 

+ l 3 “ "heavy area,, 3 Tbs -^ened butte Tb ^mc ^ & whi+e par+s . Saute 

d'icedgreen 7U to «P „■* vater. ^ 

potato CHOWDER; Cook 2 cups n ^plrent^Softender h stirring occasionaHy, 

Add"I T (tCM/2-oz) *car/condensed^Chicken soup, 1 ^rato^'StL 8 ^ I cup 
i dd pnLr Cover & simmer until potatoes are tender, t another potato 

firlri —-—- r; OB ‘ 



SPLIT PEA SOUP 


4 qts water 
2 ~ 3 lb chuck meat 
Soup bone 

I large pkg split green peas 
f ar 9 e carrots, grated 
I whole onion 
Salt & pepper to taste 


This soup freezes 
of mine! 


well & is a favorite 




Cook meat & soup bone in 4 ats water -f i 

rots, onion, salt & pepper^ Continue to lolk^V■ ? emOVe SCum * Add P eas , Seated car- 
remove onion. Remove meat from ^pVcut7n+ U n 6a+ ?S done * Take rom fire T 
compamment to soup. P & CU+ ,n+ ° sma ' I portions to be served as an ac- 

CREAM OF SPINACH SOUP 

I pkg cream of leek soup (dried) 

1/2 pkg chopped frozen spinach 
3 cups water 


I 1/2 cup mi Ik 

Bring soup mix, 
3 minutes more. 


sp i nach & water to 
Season to taste. 


a boil & simmer 
Serves 6. 
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TurfJd » emed - t0 UB in Cuernevaoa. 

not 7zr-r* •*»««» 

Mnt- Th rr aip ? u . the «•«*11 

I'Mkj a close facsimile* 

M AAA 


^ or 10 miriutes A 


Add milk & simrner 



CHRISTMAS SOUP 


When you serve this colorjul soup float a 
thin slice of lemon sprinkled with pars- 

1 qt chicken stock Z-et/ in each cup. A daub of sour cream 

2 - 8 oz cans tomato aspic sprinkled with poppy seeds is also a good 

1/2 Tbs basiI topping. 

1/2 cup dry sherry 

Combine stock, aspic & basil. Bring soup to a boil, using wire whisk to break up as¬ 
pic. Add sherry at last. Serve the soup very hot as it sets up if cool. The addi¬ 
tion of a few small shrimps to each serving is a delightful variation. 

CRAB BISQUE A simple <$ delicious soup entree for lunch! 

3/4 Ib crabmeat 

3 Tbs Worcestershire sauce 
1/3 cup sherry 

I can each Campbell’s Cream of Tomato soup, 

Green Pea soup & Beef Consomme 
I soup can milk 
I small can Carnation milk 

Mix well & marinate overnight the crabmeat, Worcestershire sauce & sherry. The follow¬ 
ing day, in double boiler mix the soups, milk & canned milk. Beat to blend & heat. In 
second double boiler heat the crab mixture. Just before serving, put the two parts 
(which are piping hot) together. 
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CRAB SOUP (for 2) 


can CampbeI I 1 s Pepper Pot soup 
can Beef Consomme 

soup can half & half (or Coffee Rich) 

Tbs fresh parsley (or 1/2 Tbs dried parsley) 
Tbs chopped green onions (or chives) 

Tbs minced pimiento (optional) 

/4 tsp curry powder (or more to taste) 

3/4 lb fresh crabmeat (2 cups) or 2 (7-oz) cans 


A favorite because it can be tossed to¬ 
gether in a few minutes for unexpected 
guests . I keep at least double of all 
ingredients on hand at all times! 


i ey > 


Put all together in double boiler or electric cooker & let heat for at least 45 minutes. 
Never let it boil as it will curdle. Serve in a bowl with I Tbs cooked rice (optional). 
This recipe can be made well ahead of time & it freezes well. 

ROULO: To one mashed baked potato, add 1/4 cup bread crumbs & about 3 Tbs butter or 
enough to make a paste. Add I clove crushed garlic, l-oz chopped pimiento, I egg 
yolk & 3 Tbs Parmesan cheese. Blend to spreading consistency. Spread on toast made 
from French bread & float on soups. Or serve on bread with salad or just use as a 
spread. Jim Welch first tasted this in France & it wasn't too easy to get the rjicipe. 

He persevered because he thought it was the best spread he had { 






nlRTY FRMI E'S PISMO rfMH CUM CHOWDER. »*•«* 

-T7 Lies from childhood of carefree days on 

1 |b thick sliced bacon, d ced Oregon coast & big steaming bowl'.a of a 

2 Ig yellow Lake Labish onions, d similar chowder prepared by h%s AunL . 

8 Ig Oregon grown potatoes, cube 

3 doz fresh or 8 cans razor clams, 
minced & drained, reserving Juice 

2 tsp salt & I tsp pepper 
1/2 lb butter 
3/4 cup flour 
I qt whipping cream 

1 1/2 qt mi Ik 

2 oz dry sherry 

I bay leaf & I tsp thyme 

In cooking, as In maternity cases, »'£* ^Tycfha™ tthlffeU bV"" 

Us to pit some on to boll. Then .get out «f s P s CQ ' k until golden. Add the po- 

ies/sU^perU: ££ water to coyer. Cooh on very low heat 

for one hour. 

separate pan, -It Putter. Blend In ^U^Ur^ohUUUeUU UtlU am 

mixtures & serve. If the sauce gets lumpy, he 

sure to strain as you pour. 
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GRANDAUNTS OYSTE,, .,rrw 


3 qts milk (part cream if you wish) 
o ids flour 

I qt oysters 
Butter 

I 1/2 tsp salt & 1/4 tsp white pepper 
small green onions, chopped fine 
rarsIey 


^ traditional dish segued every Christmas 
Bie since the turn of the Century in 

ftZio° f f l Z^ vatione ot the clmber8 - 




Mix flour with some of the milk for- +hi„i , 

water. When very hot, add thickening, sttrrina consf Sl, H remalnln 9 f»U"k over hot 

butter in saucepan; add oysters 4 sLr S a " ' y ' , Mel + Senerous amount of 

pepper & finely chopped onion to milk Let stand is . ' 6 ' v mlr, utes. Add oysters, salt 
bowls. Top with chopped parsley. Sla " d 15 m,nu+es Oafore serving' |„ 

OYSTER STEW DEL IGHT: Melt 2 Tbq h ++ 

oysters over medium heat just unti I edaes^f Saucepan & co ° k 1/2 cup native Yaquina 

tender they cook rapidly. Add 1/2 cun^arh / s+ers curl - DON'T OVERCOOK! They're so 
sprinkling of parsley, salt & pepper until ' ?° ndensed milk & whole milk. Add a 

Leifs of lh d 'n ner + 0ne -‘ ™ S is mother favorite Oyster Th ’ S makes 2 S^erous ser- 

Lewis of the Oyster City Oyster Company-a fhitT ° ySter ‘ Stew > sent to us by Mrs. Joseph 

the Oregon coast that furnishes the ^tivl faaS~ [ busies on 
cisco & NeW York as well as Oregon! ° yB % B F^an- 
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IOPPINO (4 - 6 servings) 


I/4 cup oIive oiI 
2 cloves garlic, minced 
I large onion, chopped fine 
| green pepper, chopped fine 

1 |q can stewed tomatoes, cut up 

2 cups each tomato juice & dry red wine 

I/^tsf^each oregano, thyme & lemon-pepper 
2 tsp salt (or to taste) 

I jar small oysters 
24 large shrimp in shells 
16-24 clams in shells 
I large halibut steak 
| large crab in shelI 
| |b sliced fresh mushrooms 


This dish is great for getting acquainted 
irlth vour dinner partner—nothing breaks 

tZilT faster Zn M *-££*»* 
satinet with fingers as well as spoons. 

Sour dough bread is a must for£ 
the soup. Tossed green salad & dry red 
wine complete the meetly J 

NOTE: Jan Skopil 'has a fine Cioppino recipe 
ven/ similar to this but suggests using 
shelled fish: l 1/2 ~ 2 lbs perch or bass, 
l to ?, lbs scallops, l lb crabmeat, l 1/2 lb 
pre-cooked, cleaned /umbo shrimp & l lb 
minced , drained clams. She also adds a whole 
lemon, sliced thin. 

I a rge ke+t16, cov- 


Saute vegetables in oil; add +om ? + °! s ’ R '}^ler a te S unt < ?1' shortly before serving time, 
ered, for one hour. Remove bay leaf. Ref. -j retaining tail; soak clams In salt water, 

changing'^severa^t^mesi^remove^crablegs, break ^nto^sectmns,^remove body 

M m Tb;n b :rsea^d I’continue simmering. When shrimp turn pmk 
curl & clams open up, soup's on. 
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CHICKEN CORN SOUP 


Here s a man f s favorite 
it's better to have the 
cooking the dough halts. 


duv ne says 
meat removed while 


, bay leaves & water, 
until chicken fs fen- 
Return meat to broth; 
o boil again & cook 
d egg l parsley at the 


I/2 tsp salt. Cut in 
in only enough milk (I 
Drop by spoonfuls into 




BREADS 








+ 
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HEALTH BREAD 


2 envelopes dry yeast 
4 eggs 

1 qt mi Ik, scalded 
1/2 cup honey 

2 tsp salt 

2 cups rye flour 
2 cups wheat flour 
I cup soy flour 
I cup wheat germ 
5-6 cups white flour 
1/2 cube butter 


This recipe was given to me by Ann Pine, 
who is an artist in Palm Springs. It 
makes 5 to 6 medium loaves & freezes 
well for later use! 




Dissolve yeast in 1/2 cup lukewarm water; set aside. Scald milk & when cool add the 
well beaten eggs, honey, butter & yeast mixture. Add the dry ingredients, mixing well. 
You may have to add extra white flour to get proper consistency.- Turn out on a ^'° ured 
board & knead for 10 minutes, until dough is smooth & elastic. Place in a buttered 
bowl to rise in a warm place until nearly double in bulk. Punch down & mold 1n +° 
loaves. Bake at 375° for 10 minutes, then reduce temperature to 340 & continue baking 

for 40 minutes. Place on rack to cool & butter the tops while warm. 

™. For a tender, soft crust 3 brush bread with butter after removing from the oven, 
thin cover with a towel. If you want a crispy crust gust cool on a rack. For ^9 h ~ 
ly glazed crust, varnish loaf before baking wvth an egg yolk beaten mth l Tbs water. 
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WHITE BREAD 

I cup water 

1 cup milk 

2 Tbs sugar 

2 Tbs shortening 
4 cups flour 
I cake yeast 
1/2 cup lukewarm water 

Scald milk, adding I cup water, sugar & 
solved in 1/2 cup water. Stir in enough 
then cover with a tea towel & let rise i 
hour). Now knead in remaining flour, wo 
then let rise again in a warm place unti 
loaves. Place in buttered loaf pans & I 
about I hour; then place on racks to coo 
going to be home all day it's no chore . 


My favorite bread receipt was given to me 
years ago by Lena Lampman, whose husband 
was an editor of the Oregonian. We all 
loved her bread but she gust never gave 
out her receipts 3 so I was highly elated 
to finally worm £his one out of her! 

shorteningU^'CooI to lukewarm. Add yeast dis- 
flour to make a stiff batter (about 2 cups); 
n a warm place until double in bulk (about I* 
rking dough until it is the proper consistency, 

I double in bulk. Punch down & mold into two 
et rise.again. When doubled, bake at 325° for 
I. I like making gust two loaves , & if you are 
However, it is habit-forming . 


sss 
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WHOLE WHEAT BREAD. 


Ik) 


This is the favorite bread at our house, 
mil dine, the top should he brom 1 the 
bread should sound holloa when tapped 
lightly with fingers! 


1/2 cup milk (or evaporated m 
1/2 cup brown sugar 
1/2 cup shortening 
4 tsp salt 

1 3/4 cup lukewarm water 

2 JJ.’Sh*. dry or compressed yeast 
4 cups whole-wheat flour 
2 cups white flour 

Melted butter rinn constant- 

„eat the .1 IK. 

warm milk- + 3 ^ a woo den spoon. Beat wel & ^ greased bowl; brush 

F i Into loaves, h ?la«d T in" . 

St o^boardTknead again I to 2 mjni. Jlfh^Ilted Cover & l.et^i^se aga 


CASSEROLE ONION .... An 


1 cup milk 
3 Tbs sugar 

2 tsp salt 


1 f /2 Tbs shortening 

1 cup water (warm) 

2 pkgs yeast 

f ! /2 CU P S purpose f 

1 Isp onion salt 
1/2 tsp celery salt 

2 Tbs butter 

3/4 cups coarsely chopped 
egg yolk & | tsp water 


our 


onion 


«*•* * ** 

£“•« fTJ' 

the bread in 4-h * / , m?*x%ng AaA:^ 

»«* S, Vt iate0 •*« *i a 



Scald milk In smaji 

eel m° I ^mixture." s? fTno^mea^ ,nt ®"^ or + e J f "9; stir until 

min. Turn !n+„ p ' ecf fn b uIk (about | hour) <■+, , W,1h a +ow el & let rise in 

rack below oven SS! Meanwh UoLVl **f ^ 1/2 

cover & cook 5 min fw ? n h ,0 make Toppinqr mp jt k, (+ +_ _ ^ for about I hour on 

«hen bread ?.*•«*,«WWt wS' mix ^|? V f r '°r. heat ’ °nlon" 

'= golden. Cool on rack.' spoD ' 1 "Mure over top. Bate 20™n!"mre^unt' i t 
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CHUNK O’ CHEESE BREAD 


1 3/4 cups water 
1/2 cup cornmeal 

2 tsp salt 

1/2 cup molasses 


2 Tbs shortening 
I pkg dry yeast 
4 to 5 cups sifted flour 
I lb American cheese, cut 


This is a hearty bread quite reminiscent of 
rye. It keeps well & should be served pip¬ 
ing hot. Wrap in foil to heatl 

in 1/4" cubes 



Combine water, cornmeal & salt in saucepan; bring to boil stirring constantly. Cook un¬ 
til slightly thickened. Remove from heat & add molasses & shortening. Cool to lukewarm. 
Soften yeast in 1/2 cup warm water in large bowl; add cornmeal mixture; blend thoroughly. 
Add flour gradually, making stiff dough. Knead on well-floured surface until smooth & 
satiny (about 5 min.). Place in buttered bowl; let rise until doubled (I to I 1/2 hrs). 
Now place dough on surface sprinkled with cornmeal. Work cheese cubes in 1/4 at a time, 
until cubes are well distributed. Divide in 2 parts; shape into 2 round loaves, cover¬ 
ing cheese cubes. Let rise until light (about I hr). Bake at 350° 45 to 55 minutes. 


SUPER DELICIOUS EASY CHEESE BREAD: Trim crusts from loaf of unsliced white bread; cut in 
slices nearly to bottom edge making a diamond pattern. Cream together 1/2 cup American 
cheese spread, 1/2 cup butter, dash of Tabasco, dash of Worcestershire & a bit of onion 
juice. Add 1/4 cup sesame seeds; mix welI & spread in & on all the cuts, winding up with 
a frosted loaf. Wrap in foi I & heat at 350° for 20 minutes or Ic^per. May b^^frozen. 


a 
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ZUPFE BREAD 


I pkg yeast 

I pt milk, slightly warmed 
1/2 cup sugar 
4 eggs 

1 tsp salt 

1/2 lb butter or margarine 

2 sifters white flour 


This recipe from Mr. Iufer is true authen¬ 
tic Swiss—S delicious! Mrs. Iufer add s 
that if brushed with melted butter prior to 
second rising, the crust will be thinner! 




Hh I- Wa+ ? r :, ln large bowl combine milk, sugar, eggs, salt & softened 

butter. Add first sifter of flour & stir & beat until mixed. Gradually add 2nd sifter un- 
t;l one can start kneading with hands. Let rise until doubled in bulk. Place bread on 
hghtly floured board; divide in 3 parts. Roll out under palms of hands until they are 
long rolls about 2 thick. Pinch ends together & braid. Lay braided bread on greased 
cookie sheet. Cover & let rise until doubled in bulk. Bake in preheated 350° oven for 
15 minutes; reduce heat to 325° for 45 minutes. Brush with melted butter when removed. 


IZi'l Inf ill b T a i Te TT pi ‘? dUCt fT T P . an to aool > then WPap and immediately, 

y.-Mould, not stand oiit long between baking & freezing as this is the most rapid 

period oj staling. To thaw, leave product in original wrapper until serving or heating 
tzme. Thaw at room temperature. y 
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FINGER ROLLS 

3 cups sifted flour 

1/4 cup sugar 1/2 pkg dry yeast 

1/2 tsp salt I ©99 
| cup milk 5 Tbs melted butter 

Sift I 1/2 cups flour with sugar & salt, 
slightly beaten egg & melted butter into 
Stir in remaining flour, (dough is st I 
tor overnight. Next day roll dough 1/2 
strips. Dip in butter & let rise I hour 

GOURMET DINNER ROLLS (makes 12) 


1 pkg dry yeast 
2/3 cup warm water 

2 I /3 cups b i scuit 
mix 


These rolls are delicious when served hot ,, 
hut can also he used cold for Uttle finger 
sandwiches—just fill with cheese or left¬ 
over meat! 


IS J V -- - 

I o_i_ 


1 Tbs soft butter 

2 Tbs parmesan 
cheese 

tsp gar Iic powder 


Scald milk & add 1/4 cup milk to yeast. .Stir 

remaining milk; add yeast & f |^ 1 Stra-' 
too soft to handle) cover & store in refrig 
thick into a rectangle & cut into 2 - 1/2 x3/4 
or until light. Bake at 400° for 8-10 minutes. 

Steven StrieUand, 9. 

f%ne recvpe* It ^s & aisnne j 
on days his Mom works because he can make 
it in about 45 minutes . r 


mix 1 tsp gar Iic powder mix, bea ^vigorously. Turn dough ° n to 

Dissolve yeast in warm water. s +' r 9 ,, . n+Q rec tangle, spread with 

f,cured board. Knead until s-ooth ‘f°“ + r t^r. Cut Into 12 3" squares roll up 

butter, then sprinkle with cheese 8 baking sheet. Make cuts halfway 

as for jelly rol I; place seam side down » 9^ s 9 ra+e cuts . Coyer & let rise ,n 

:r 9 lc°ettH double" about 30 .Inutes. Bake at 400° for .0-15 minutes. 
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NEVER FAIL REFRIGERATOR roiis 


1/2 cup shortening 
1/4 cup sugar 
I tsp salt 

1/2 cup boiIing water 
I cake yeast (not dry) 
1/2 cup cold water 
I beaten egg 
3 cups flour 


This dough can he stored in refrigerator 
for several days. Just remember to shape 

ball 3 ft l hour8 before y° u P 

bake them. They melt in your mouth! 


CcCllcJ^ 


kuUrumbled ^ Zt ^«**'."*n cool. Sprin- 

car r r ° r Wha+0Ver strik0S Ur fancy P^ce on Z b ^-fingers, clover I eSfT 

9 • “' +h 3 *" + °"°' * '* rL un+M JogPT* — 

BINT - A 7 1 „ 7 1 M 1 u 1 D “> I nutes, 

-*> ££ Sratsr: r u - „* «— ** 

eagay. Boll dough to 1/4" mlkttt it C ? mb ™ e about 4 Mmamm to l Jut 

/& ££ 
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OLIMPIA BREAD 


I loaf French bread, cut In half lengthwise 

1 cup American sharp cheddar cheese, shredded 

2 Tbs mayonnaise 

3 Tbs coarse shedded Swiss cheese 

3 green onions, chopped fine, green parts only 


A perfect bread to "take along" to pot 
tuck dinnerSj eta. It can be assembled 
ahead & heated at the last minute. 



Mix together & thin with additional mayonnaise if desired. Spread on bread & bake at 
375° for 10 minutes or until cheese is melted. Cut in chunky cubes. 


HERB BREAD 

I Ig loaf unsliced bread 
1/2 lb butter 
1/2 tsp crushed savory 
i tsp thyme 

1/2 tsp each salt & paprika 
Dash of cayenne 

Remove crusts from bread—cut in I" cubes. 
Place on cookie sheet; refrigerate 24 hours 


This recipe came to me as a way to fix a 
loaf bread , but I love to serve individual 
toasty cubes! 

Su& C£<xl£- 


Spread mixture on all four sides of cubes, 
bake at 400° for 12 to 15 minutes. 
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APPLE MUFFINS (yields 9) 


Tried t tested & good! 


1/2 cup sugar 
1/4 cup shortening 
I ©99 

I/2 cup mi Ik 

1 1/2 cups flour, sifted 

2 tsp baking powder 


1/2 tsp salt 

1/2 tsp cinnamon 

I cup grated, unpeeled apples 


Cream sugar & shortening; add egg & milk, 
together; add with grated apples. Bake i 


Sift flour, baking powder, salt & cinnamon 
greased muffin tins at 400 for 20- minutes. 


BRAN MUFFIN S 

2 eggs, beaten 
2 cups buttermilk 

2 1/2 cups flour 
I tsp salt 

3 cups bran flakes 


This large reoipe will keep 6 weeks in 
the refrigerator. As you use the batter 
don't stir. Just dip out! 

mudJUvucl Gt* 


cup boiling water 
cup dates, cut up 
1/2 tsp soda 
/2 cup shortening 
cup sugar 


Mix dates with water & soda; cool. Cream shorteni 
gredients. Bake at 350 for 25 minutes. Store in 


ng & sugar; add eggs & remaining in¬ 
refrigerator in tightly covered jar. 
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MOIARSES MUFFINS 

I cup sugar 
I cup shortening 
I cup I ight molasses 
I cup buttermilk 
4 eggs 

4 cups flour 


| tsp each ginger, 
cinnamon & saIt 
2 tsp soda 
|/2 tsp allspice 
|/2 cup nuts 
|/2 cup raisins 


t o-t- +V10 thina to if'i'Vc ^ hurry gp 

■X XfJz Z to serve at a bridge lurnh- 
Ton The original reoipe erne from Betty 
Babeock who is a former first lady of 
Montana. 


" “'' r ~ Add eaas one at a time, beat- 

Cream together sugar, shortening, molasses^butterm^ ^ frigera+or & ba ke as " ee ^ d ; 

BaL^'minules^tTo^'^hls^akes a iarge batch to keep several »eeks ,n refng 


oatmeal muffins 

I cup quick-cooking 
oatmea1 

I cup buttermilk 
I egg 

1/2 cup brown sugar 


| /2 cup Wesson oiI 
| cup sifted flour 
1/2 tsp salt 
|/2 tsp soda 
I tsp baking powder 


This reoipe can be doubled & stored ™ 
the refrigerator for two week 8 . Don 
stir! Just dip out by spoonfuls. 





, I hour Then sift together remaining ingre- 

Mix first five ingredients & le+ ^at 400° for is to 20 minutes. 
di ents & add to first mixture. Bake at 
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BOSTON BROWN RRFAn 


Thzs is always served with baked beans 
even %f white bread is served also! * 




! cud rv2'?l Whea+ f '° Ur 3/4 CU P "“'asses 

raisins (prevlously^s+ed^Jn * »! X 1 ' h ° rou 9lily for 2 minutes. Add 


BRIOCHE 

1 cup milk, scalded 
1/2 - 2/3 cup butter 

2 tsp salt 

1/4 - |/2 cup sugar 
2 yeast cakes 


1/4 cup lukewarm water 
i - 4 beaten eggs 
I tsp grated lemon peel 
4 1/2 cups flour 
Melted butter 


dimoiil ' Bi QUSt as good as move 

fji; l eCV W> that makes a <£ 

delicious breakfast or luncheon treatt 




worn water 4 add to first mixture w th the beaten ei T 3 V ' Dlss °'ve yeast in luke- 
f our 4 beat well. Cover bowl with a cloth 4 Inf ^ ? Iem °" nnd - Stir in the sifted 
tins 1/2 fuff, brushing tops with melted better tEffif ? hodrs ' FMI aroased muffin 
Place for 30 minutes. Bake at 425” for about 26 



CHEESE PUFF RING (GOUGERE) 


I cup mi Ik 
1/4 cup butter 
1/2 tsp salt 
Dash pepper 


I cup unsifted flour 
4 eggs 

| cup shredded 
Swiss cheese 


The French serve gougere for lunch with a 
green salad, hut we like it with roast beef 
for dinner. This recipe doubles mil f make 
two rings) and freezes for reheating in JoiL. 




f i; Iflt? 

the remaining cheese over all and bake on center shelf of 375 oven about mmu , 
or until puffs are brown and crisp. Serve hot. 

fflFBE BREAD CUBES : Tri m crusts 

«tz:zL 


with soups or salads. 
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ALMOND SURPRISE 


Riohj delicious & one of my favorites! 


1 pkg dry yeast 
1/4 cup warm water 
1/3 cup butter 

1/3 cup mi Ik, scalded 

2 tsp sugar 


1 tsp salt 
3 egg yolks 

2 cups flour (or more) 
Orange marmalade 
Maraschino cherries 




» AM S&Sfia- 


CARROT BREAD 

I cup sugar 
3/4 cup Wesson oil 
I 1/2 cups flour 
I tsp baking powder 


I tsp baking soda 

1 tsp cinnamon 
1/2 tsp salt 

2 eggs, separated 


Another of Chris Sloper r s delectable good- 
Howard Young from Seattle asked for 
thzs recipe and after serving it received 
IS requests for the formula. 


Combine sugar & oil with beaten yolks, add 
in stiffly beaten egg whites & lastly add 
pan at 325° for 50 minutes, or until bread 




ng sifted dry ingredients & mfxing^well. Fold 
cup grated carrots. Bake in a greased loaf 
tests done. 
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TEATime coconut bread 


This is a perfect accompaniment for e^ther 
fruit or chicken salad. 




5 cups flour 

2 cups sugar 
I Tbs baking powder 
1/4 +sp ground cloves 
1/2 tsp cinnamon 

1 tsp salt 

3 cups fine coconut flakes 

2 cups milk 

l/3 cup me!ted butter S+Ir . r +he 

sift drv I nnred ients into a large bowl, add coco£ * bee „ buttered 4 dusted 

me! tecTbutter. BaKe In three o!Tt at the oven when it P uMs 

with flour for 50 0 s j s golden brown & crusty on lop. 

away from the sides of I he pan a is y 


. _ , FWFFT SPREAD for sweet rolls 3 cinnamon 

as 

saar 

ground blanched almonds & l or 



LEMON NUT RRFfln 


1/2 c up shortening or margarine 

1 cup sugar a 

2 eggs 

1 1/2 cups flour 
1 +sp baking powder 
1/2 cup mi Ik 

1/2 cup chopped walnuts 
Grated rind of one lemon 
Juice of | lemon 
1/2 cup sugar 


Loaf pans for daintieW.u n Wo 8matl 
Much & Lee &S ^ces. Margaret 

lar recipes. 9&V 8u ^ m " Ltt ed very simi- 





Cream tether shortening & SUqar 
„ OT k ®” r <Ty Ingredtents 

juice of ? f } 8red loaf P a " for 45 mi 
juice of I lemon combined with the 


OVEN TEMPERATURES 

r i .. —--- 


S low 
Moderate 
Moderate Hot 
Hot 

Very Hot 


250° to 325° 
350° fo 375° 
400° 

425° to 450° 
475° to 500° 


then add eggs one at a time hp=+t n 

alternately with milk. f o[ h if 9 WG 1 af+er each 

™tes at 350°. G,^ a a, iTfter 'E J " UtS ' 

1/2 “ P SU9ar ’ S P°-'"9 

Unless oiiSL'tblS*'™* bromncss. 
ly 4 bake near center of we™ ?T 

not touch each other o/sidesof Zen 



CHRISTMAS BREAD 


I make about 2 dozen loaves of this every 


1/3 cup lukewarm water 
I pkg dry yeast 
I cup sea Ided milk 
1/2 cup sugar 
1/2 tsp salt 


year for Christmas gifts & we use several! 
1/2 tsp fresh We have it for breakfast every Christmas. 

lemon peel, grated 


2 Tbs margarine 

3 1/2 to 4 cups flour 




1/2 cup chopped citron 


1/2 tsp powdered cardamon 1/2 cup light raisins 

Soften yeast in water. Combine milk, sugar, salt, cardamon, grated peel &mmargarine;.add 
yeast mixture. Work in the flour, citron & raisins. Turn into buttered bowl & let rise 
in warm place until doubled in bulk. Knead until smooth, shape into loaves & let rise 
once more. I use small loaf pans to make gifts or double the recipe & get 3 medium loaves. 


Bake for 20 to 30 minutes at 350°. Very good toasted & freezes well! 


ZUCCHINI FRUIT BREAD 

2 cups sugar I tsp salt 

1 cup oil 3 tsp cinnamon 

3 eggs I 1/2 tsp baking powder 

2 cups zucchini, 3 cups flour 

peeled & grated I cup chopped nuts 

3 tsp vanilla I cup raisins or currants 

Beat eggs until light & foamy. Add oil, sugar. 
Add dry ingredients, sifted together. Add nuts 
loaf pans & bake at 325° for I hour. 


Sometimes I substitute l carton of fruit 
mix for the raisins . And for a gif tier 
look, this recipe can be baked in smaller 
pans or cans—gust test for doneness ear¬ 
lier! 

zucchini & vanilla. Mix lightly but well. 
& fruit. Pour into 2 buttered & floured 
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PUMPKIN BREAD (Number I) 


4 cups sugar 

4 cups pumpkin 
(#2 1/2 lb can) 

I cup oiI 

5 cups flour 


2 tsp cinnamon 

1 tsp cloves 
1/2 tsp salt 
4 tsp soda 

2 cups nuts 


This delicious recipe was submitted by both 
Phyllis Rand & Pat Straub. A suggested var¬ 
iation was to add 1 cup of raisins at the 

last step , 

QaT SVlquul b 


Combine all ingredients and mix well. Grease & flour 3 bread pans and divide mixture 
evenly between them. Bake at 350° for I hour. Cool on racks, upside down. 


PUMPKIN BREAD (Number 2) 

4 1/2 cups sugar I tsp 

1 1/2 cups oil 21/4 

6 eggs 2 1/4 

4 cups pumpkin I tsp 

(#2 1/2 lb can) 3 tsp 

5 1/2 cups flour I 1/2 

2 1/4 tsp nutmeg I 1/2 


ginger 

tsp salt 

tsp cinnamon 

cIoves 

baking soda 

cup chopped nuts 

cups raisins or 


This was served to us in Los Angeles as an 
hors d’oeuvre with cherry cream cheese. We 
liked it so welt we took the leftovers home 
for breakfast! It is very much tike Boston 
Brown Breads only better. And it freezes 
wett 1 too. 


dates 




Mix together first four ingredients in the order given, using your largest bowl. Sift to¬ 
gether dry ingredients & add to first mixture. Then stir in nuts & fruit. Bake in five 
well-greased I # coffee cans, filling to middle or slightly above, for I 1/2 hrs at 350°. 
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HUNGARIAN BREAD 

4 pkgs dry yeast 
I fsp salt 
1/2 cup sugar 
I cup sea Ided milk 
3 eggs 

I tsp van ilia 

1/2 tsp grated lemon rind 

4-5 cups flour 

1/2 cup soft butter 


A little lady from Hungary offered to s/wre 
this recipe with me-it vs supposed to have 
originated with Hungarian Royalty. At any 
rate, it is the best I've ever tasted, & 
unfortunately I have lost her none to thank 

her! 


Mix 


in remaining I ngrecl- 
Beat down & roll 
ace on a baki ng sheet". 


Scald .Ilk. Led cool to lukewarm temperature, rtan^add^ 

J*-* «*** «* 

Top with a combination of I egg while, 1 tsp war.r, 
at 350° for about 45 minutes. 


filling: While bread rises, 
add l/T cup sugar, 2 eggs, I 
Mix thoroughly. 


prepare & refrigerate the filling, 
tsp grated orange rind, I tsp vam 


Cream 1/3 cup butter; 
la & I cup ground walnuts. 
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GERMAN BUTTERHORNS 


4 cups sifted flour 
I yeast cake, crumbled 
I tsp salt 

I 1/4 cups margarine 
4 egg yolks, beaten 
I cup sour cream (not commercial) 
I Tbs van Ilia 


A recipe that I brought from the mid-west 

lt a Z 8 ii an t 'i ear l ag °‘. A P ep f eoi P<wty roll- 
excellent for tea time* 





Divide dough In 6ths & shape^nto baMs^Cbl M ^ho' 1 " 1 y ?'£f' SOur cream & vanilla, 

sugar. Roll each ball Into a 12" circle spread wi+STf Sprinkle board with powdered 
10 wedges & roll up from wide end. nn“l! ," 9 f,l[,n 9' cut 1 n+ ° 8 +o 

20 min. Bake at 375° for 15 minutes. 9 aSed cookie sheet * Let stand for 15 - 


FILLING 

4 egg whites 

I cup sugar 

I cup chopped nuts 

I Tbs van ilia 

Beat egg whites until 


stiff. 


adding sugar gradually. 


Fold in vaniI la & nuts. 
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EGG BAGELS 


This recipe was given 
mother & I'm sure she 


8 cups flour 2 fresh 

1 rounded Tbs salt 1/2 cup 

2 Tbs sugar 
3/8 cup shortening 


cakes yeast 
warm water 


to me by my grand- 
got it from her 

mother. As a child, I can remember her 
letting me stand on a chair to help her 
mix the dough with my hand! 




Mix flour, salt, sugar 
warm water; beat eggs, 
with your hand, adding 
ing added. When all f 
smooth ball. Place in 
untiI doubIe in bu I 


6 large eggs 
I cup warm water 

& shortening with hands until weII-blended. Dissolve yeast.in 
Make a well in center of flour; add yeast & eggs. Start mixing 
as needed I cup warm water with a few drops of yellow food.color 
lour has been mixed, turn dough onto floured board & knead into.a 
greased bowl; brush top with oil; cover with tea towel & let rise 


III yi - I . _L|\ 

k (about I 1/2 hours in glass bowl, I hour in metal) 


Preheat oven to 400 c 


Knead again on lightly floured board until smooth & elastic. 
Pinch off pieces"oT dough & roll with palms on lightly floured board to form ^opes 
about 6" long & 3/4" wide. Overlap ends 3/4" & pinch together firmly to make doughnut 
sha 1. Drop 9 bagels into 2 qts boiling water one at a time. As they come to surface, 
turn them over, boil I minute & drain on tea.towel. Place on greased cookie sheet & 
bake until crust is golden brown (20 to 25 minutes). Makes about 30. 


HINT- Bagels may be eaten with butter, or with lax (smoked salmon) & cream cheese This 
relive is a favorite of our cookbook artist , Marilyn Higginson who says she has thrown 
mayallother bagel directions since Mrs. Z awel kindly showed her how to make these! 
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BARM BRACK 


1/2 cup mi Ik, scalded 
1/2 cup sugar 

1 1/2 tsp salt 
1/4 cup butter 

3/4 cups warm water 

3 pkgs dry yeast 

2 eggs beaten 

4 1/2 cups flour 

I tsp grated lemon peel 

I 1/2 cups golden raisins 

1/3 cups chopped mixed candied fruits 


This is a delicately sweet loaf flecked with 
golden raisins & fruit . The story goes that 
this bread was created when Ireland's potato 
supply was short. It was so named because 
barm (yeast formed in brewing) was used as 
leavening. 




uizcts 


Scald milk, stir in sugar, salt 4 butter; cool to lukewarm. Measure warm water Into a 
large warm mixing bowl; sprinkle yeast S stir til dissolved. S™rTmUk mix?!™! 

3 cups flour. Beai 2 min. on medium speed of your mixer or 300 strokes 
lemon peel 4 enough additional flour to make a soft douqh. Turn out 
Knead Ml smooth 4 elastic. (Hang in there. It may take 10 min. but 
for working off frustrations, and It will be a better product If you 
. slap ! around.) Place in a lightly greased bowl 4 let rise in a 
ed in bulk, about 40 mm. Punch down 4 knead in raisins 4 chopped 


add beaten eggs 4 
by hand. Stir in 
on floured board, 
it beats ceramics 
reaI Iy work 11 over 
warm place til doub 


fruits which have been dusted with flour. Divide dough in half 4 
lace rn Iwo greased 9 x 5 ,T pans, cover & let rise again til doub 
minutes) Bake at 375° for 30-35 minutes or until done. 
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shape Into 
Ie in bulk. 


two loaves. 
(About 50 
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EUROPEAN STYLE SALAD 

Cooked green beans, cauliflower & 
carrots 

3 medium dill pickles, diced 
6 green onions, sliced 
8 oz diet dressing 


Sliced green olives, red or green pepper, 
black olives , etc., may be added to this 
flexible salad at the dieter's dvscretton. 
But I find that, as is, it's a wonderful 
treat to find in the refrigerator. 



Add dressing to vegetables while hot &^arihete ^"^.^^^^^^ega^edd^^sp 
may also be added. Diet DressjM 2 cloves garlic (cut in half) & 

tsp 3 sucaryI^(or^I/3'cup sugarK^Refr!gera+e^ 'sL* wel, t re m ove garlic before serv- 
Ing. I cup = 200 calories. 


BROCCOLI CAULIFLOWER SALAD 

I large head cauliflower, chopped fine 
I large bunch broccoli, chopped fine 
I large onion, chopped fine 
I cup salad dressing 
I Tbs each sugar & vinegar 
Salt to taste 

^ongert ^^may' be* served 3 !n'toma+o' cups^garritshed + with' eggs* & p imiento 


This is Wes Weissert 's favorite for summer 
time entertaining when you ean get the 
vegetables fresh from the fvelds. c f° l 
clipped it from a hometown Fort Scott, Kan 
sas newspaper cookbook. She says 95% of 
the recipes published in this farm conmu-- 
nity are yummy.' 




WESTERN STYLE SAI An 


This reczpe, used. & sewed frequently at 
the Governor's Mansion in Wyoming 3 is es- 
peerally good & typical of the West! 


Z-^ 


I to 2 garlic buds & 1/4 cup Wesson oil 

1 large head lettuce 

2 chopped tomatoes 
Green onions, green peppers, 

grated carrots & avocado 
I wedge crumbled Bleu cheese 

1 raw egg (optional) 

2 cups toasted croutons S I cup Parmesan cheese 

sMre sauce V ’l S ?/7 ST'! 6 bUt, .T oM • a dressing of 6 Tbs oil, | tsp Worcesfer- 

<lf .c m is used, add cheese, ihen f££P ^ ° Ver °"' 

IiLJ!£laL ^ U+0nS: '-I/:!?! 5 !'?! 5 C ? bM 4 until dry. Toss cubes with melt- 


■ , TP -- - o, , oco III ouuBb & roasT 

ed butter seasoned with onion salt, basil & marjoram. 
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WILTED LETTUCE SALAD 


2 bunches leaf lettuce (fresh from the 
garden if possible) 

4 green onions, chopped 

Salt, coarse-ground pepper & 2 Tbs sugar 
6 to 8 slices bacon, chopped 


Barbara's wiZted Zettuoe is the resuZt of 
years of triaZ <$ error. Made fust a bit 
different from the usuaZ 3 it aZways tastes 
absoZuteZy superb! 

generous amount of salt, pepper & 
add to greens. Leave only about 
heat & pour over lettuce just be¬ 


l/4 cup cider vinegar & 2 Tbs water 
Wash, drain & tear greens. Sprinkle with onions, 
sugar. Fry bacon until crisp; drain on paper towels; 
1/4 cup bacon grease in skillet; add vinegar & water; 
fore serving, tossing until wilted. 


SPINACH SALAD 


This saZad is served at a very eZegant . 
restaurant in BeverZy HiZZs where Presi¬ 
dent Nixon aZways dines. We're pZeased 
that Middy is sharing it with us. 


Mrs. Fred C. MaoDonaZd 


2 bunches fresh spinach (clean & dry) 

1 lb bacon (diced & sauteed) 

2 hard-cooked eggs (chopped) 

Dressing: 2/3 cup salad oil _ 

1/4 cup wine vinegar & 2 Tbs white wine 

2 tsp soy sauce 
I tsp each sugar & dry mustard 
1/4 to I tsp curry powder 

1/2 tsp garlic salt & I tsp fresh ground pepper . , , 

Mix dressing ingredients together; chill a few hours. Pour over spinach; toss & toss. 
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SPINACH & BACON SALAD 


2 lbs fresh spinach 
2 heads red leaf lettuce 
1/2 lb bacon, fried crisp & crumbled 
Dressing: I cup salad oiI & 1/2 cup suga 

1/3 cup cider vinegar 
I tsp each salt & dry mustard 
I Tbs each onion juice & poppy 
I cup large curd cottage cheese 


Jody says she got this neat new recipe 
from a cute new neighbor in Spokane. He 
had just moved there from Seattle! 



seed 


Wash & drain greens; add bacon. Shake dressing ingredients, adding 
Toss half of dressing with greens. Add cottage cheese to remaininq 
& toss again. 


poppy seeds last, 
half; add to greens 


MUSHROOM ONION SALA £: Use I lb button mushrooms fresh or canned. If fresh simmer in 

Inred P “m • f ; r ? m T: eS & drain - Combine brooms with I white sweet ^nion, thinly 
sliced Marinate for 3 hours or overnight in a mixture of 1/2 cup wine vinegar, I m!nc- 

d garlic clove, I Tbs lemon juice, I cup oil, I tsp salt & 1/2 tsp black pepper Tear 

ZT, S; + ° P W ' h mu J hrooms ’ onions & dressing & serve in salad bowls. I sugglst lettuce 
endt-ye, spznach 3 watercress or a combination of two or more greens for an jJL>restina 

make a delightful 
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CHICKEN SALAD HAWAIIAN (serves 8) 

4 cups chicken (white meat) 

I 1/2 to 2 cups mayonnaise (or more, 
depending on desired consistency) 

1 Tbs each curry powder & soy sauce 

2 Tbs lemon juice or to taste 
I cup finely diced celery 
I cup toasted slivered almonds 
I |b seedless grapes (halved) 

I or 2 cans mandarin oranges (opt long I 
I medium can water chestnuts tsl'^ed) 

I medium can pineapple chunks c _ ,. + 

X iomnn iuice. Add to remaining ingredients 
Mix together mayonnaise, curry, soy ^ g+ |eas+ 2 hoU rs or overnight. 

& add chicken last so as not to break it up. . 7 . . 

This is a recipe I picked up ^Calcutta 
-or maybe it was the St. Augustine s 
Tasting Luncheon . 


This favorite luncheon entree Gan be 
served on leaf lettuce garnishedy*™ . 

slices of cantaloupe , papaya or kiwi fruit 
& lime quarters; or It even e 

in fresh pineapple shells. A little 
fresh ginger is also a nice addition & 
the dry roasted almonds work well , 


f) or equal amount of fresh pineappl 


pa l PI ITTA CHICKEN SALAD 


2 cups diced cooked chicken 
I cup orange sections 
1/2 cup diced green pepper 

1/1 cup V&rFzffiS " .STetUf 

Combine ingredients; toss lightly, serve 


I tsp curry powder. 


ined bowl 


pass extra dressing. 




bread salad 


I 1/3 loaves white bread 

4 hard-cooked eggs, chopped ?? 

cup each celery & onion, chopped fine 

1 cup mayonnaise 

2 cups shrimp & | cup crab 

lettuce cuns’ may ° nna,se ’ crab & shrimp. 7a 
lettuce cups accompanied by sliced tnm.+^c * ..... 


„ " eu & ° ra b may be used , but, of 

course, fresh is best. This is really de- 

tbebre . ad bl . ends tn so well, it 
s difficult to identify! 




IrZd. "joffTruf^ for l large loaf of sandwich 

od onion $ 4 chopped hard-cooked eggs- mix * Ir • f ° Ut ^ 50 oubes - Add l grat- 
add 2 cans shrimp & 2 cans crab, l cup celery The neXt morning, 

" S “ refn ^at.or at least 4 hours ^t 


bag & store overn ight + inTefrigefat' T °Tt W j +h e " S > ce “ 
crab & shrimp Toss A >-<=>+ + ° r ' ^°ut an hour be- 



A LAD 


I I b cooked shrimp (if 
legar dressing in refri 
>f white grapes, sliced 
idd's dressing; plus en< 
any fresh fruit as gy m *, 
s an excellent dishlffi 


lengthwise; if 
ho 3 hours. Leave 
cup of finely—diced 
Who hold together. 
y-bs Hot Bli»:herru 


AVOCADO STUFFED WITH PIMIENTO This is a favorite summertime picnic salad . 

I mix the pimiento stuffing at home & do 
I can (7-oz) pimientos, drained the rest at the picnic—it makes a great 

1/2 large Bermuda onion, chopped fine carry-along! 

1/2 cup olive oil & 1/4 cup wine vinegar 

1 tsp salt & 1/4 tsp fresh-ground pepper 

2 Tbs lemon juice 

3 medium-sized ripe avocados, unpeeled 
Pat pimientos dry; chop fine & combine with onion. Mix olive oil, vinegar, salt, pep¬ 
per & lemon juice in screwtop jar; shake well. Marinate pimiento mixture in this about 
1/2 hour; drain. Cut avocados in half; remove seed; place each half on crisp flat let¬ 
tuce leaf. Spoon pimiento mixture evenly into halves. To eat, scoop the avocado pulp 
toward center with a fork & mix with pimiento stuffing. Makes 6 servings. 




MOLDED AVOCADO SALAD 


pkg lemon gelatin 
Tbs Iemon juice 
Tbs prepared horseradish 
Tbs grated onion & 1/4 tsp 
or 6 shakes Worcestershire 


This favorite was given to me by a neigh¬ 
bor in Montana. She often used lime jello 
instead of lemon—omitted the peppers & 
cucumbers—garnished with grapefruit 3 
orange & pineapple sections instead. 


celery salt 
sauce 

peeled & diced avocados or^ I avocado plus diced cucumber & green pepper 
Dissolve gelatin in I 3/4 cups boiling water; add lemon juice & seasonings & chill until 
partially set. Beat until fluffy & add avocados or avocado, diced cucumber & green 
Place in an oiled mold & chill until set. 
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SUMMERTIME POTATO SALAD 


This is a light potato salad with a fresh 
flavor that is one of our favorites! 



4 to 6 cups cold diced potatoes 
2 medium-sized cucumbers, diced 
I bunch sliced radishes (unpeeled) 

4 to 6 hard-boiled eggs 

I medium diced onion (or I Ig bunch green onions) 

Chopped celery, parsley, green or red pepper, to taste 
1/2 to 3/4 cup mayonnaise (or use less & thin with yogui h or sour cream) 

Vinegar to taste (2 Tbs suggested) 

Prepare cucumbers; salt & toss with vinegar; set in refrigerator to marinate 
hour. Slice radishes; sprinkle lightly with salt & refrigerate. Chop eggs, 

I or 2 for garnish. Salt & pepper potatoes; sprinkle with vinegar & toss. ’Drain cu¬ 
cumbers & radishes; add these to all other ingredients; toss & adjust seasonings with 
salt & pepper. Garnish with sliced eggs & parsley or heap in lettuce leaves. 


for 1/2 
reserving 


_ SOUR POTATO SLAW ; Mix 4 cups boiled diced potatoes with 3 cups sliced cabbage & I tsp 
sa r, stirring well. Combine & shake vigorously 1/2 cup salad oil, 1/4 cup vineqar 
... ' S| ? ? ar I'c salt (or to your taste), I tsp each black pepper & sugar & 2 Tbs water. 

When meal is ready, pour dressing over potatoes & serve! This is another favorite of 
ours from Fort Scott 3 Kansas. However% we substitute some garlic powder for part of the 
garlic salt 3 which sometimes imparts too salty a flavor! /) ft * , 

C awl. Co iuWva 


74 



APRICOT salad 


This salad is somewhat rwn but the flavor 
is delicious & it makes an attractive 
buffet offering! 


L«.* ..«+ i i H I qqd I ved . Coo I . 


2 (3-oz) pkgs orange gelatin 
10 marshmallows, chopped . 

1/2 cup undrained crushed pineapp^ + bea f en e gg & 2 Tbs butter 

I cup apricot nectar heavy cream, whipped 

,/2 cup chopped apricots 1/ P cheese> gra+ed 

1/2 cup sugar & 3 Tbs tlour — dissolved. Cool 

ened. Remove, stir ,n ^ r u ^iervin g . Cut in squares. 

Sprinkle with cheese & chill until 

cups!" Heari/ld^+o^^^ 9 ^ 

Add I pt orange sherbet S stir unti 1 ™®' + fEditions I can of drained oranges S I can 
+ , . l. then a dd the drained oranges £ l mold. Garnish with oranges & 

^ "^k" 1 enooy serv ' 

strawberries in seaso • —* .11*- 


tngttZ^a side dish for company dinners! 


yiai* 1 

'Pmaaa.u^ tyn+J 


75 



lemon DELIGHT 


I ( #2) can crushed pineapple 
1 Pkg lemon jello 

I l/2°nitwh^ c r eam chee se (softened) 

/ pts whipping cream (whipped) 

1/2 cup chopped walnuts (optional) 

\: n ::,rr 7 _ 

ed pineapple 4 cream cheese°with tfo'lt' . RefT '? erate until 
& walnuts & refrigerate for 24 hours *" ’ ^ f ° mi ’>#.ure 


because it 47 ZC 7 7 ^ WeJ? y favorites 
a soZi 1 f absolutely great as either 
Qh Zi l jf OT dessert—hath adults AND 
ehildr'en seem to like it! 


Sua. I 


SEVEN-UP SAIAn 


Add enough water to make 2 cuds- hrinn + 
Refrigerate until slightly set! Mixtrth 

d to j o I | o m I y t m ro Fn l H : u • crush¬ 

'd in whipped cream 


This is a longtime family favorite! 





2 pkgs Iemon jello 
2 cups each boiling water 4 7 -Ud 
medium can crushed pineapple (drained) 
cup m mature marshmallows 4 2 sliced bananas 

Dissolve jello in boiling water- add 7-n 

constantly. Remove; jj 2 'J b ^ f ° n e ?3 * 2 cups pineapple lulca untTT Of V Hsa+ 
* spread on top of ia.S/ ^ 4 “»'• 2^^ 
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HOLIDAY SALAD (Serves 10 to 12) 


I pkg strawberry jello & I cup hot water 
I can whole cranberry sauce 
I 1/2 cups crushed pineapple 

1 pkg lemon jello & I 1/4 cup boiling water 

2 cups miniature marshmallows 

I (3-oz) pkg cream cheese, softened 

1/2 cup mayonnaise 

1/2 cup whipping cream (whipped) 


Here's another "pretty as well as delicious 
salad. You can place either Christmas or 
Thanksgiving decorations in the center of 
the ring mold when serving! 






First layer: Dissolve strawberry jello in hot water; add cranberry sauce & dash of salt. 
Pour into 6 I/2-cup ring mold & chill until firm. Second layer : Drain pineapple, r 
servina svrup Dissolve lemon jello in boiling water; add marshmallows & stir until 
NEARLY 9 meIted- then add reserved syrup. Chill until partially set. Blend cream cheese, 
mayonnaise & dash of salt & add to marshmallow mixture. Add pineapple. Fold in whippe 
cream & pour over first layer. Chill until firm. 


CRANBERRY SALAD: Combine 2 cups (I lb) ground cranberries with I cup sugar; let stand 
for 2 hours Whip I pt whipping cream; add 3/4 lb marshmallows (cut in smaI p ' 

let stand 2*hours. Combine these 2 mixtures together & add I cup drained crushed pine 
anile Pour inS a loaf pan or mold & let stand in refrigerator overnight, 
gZf'JZby a friend when I lined in Nebraska. I usually serve U at !Itenkyvp 

& Christmas! 
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HOT CURRIED FRUIT 


I can each mandarin oranges, sliced 
pears, apricot halves & pineapple 
chunks 

1 C4-oz) bott|e maraschino cherries 

2 Tbs dark brown sugar & 4 Tbs butter 
I tsp curry powder & 2 tsp cornstarch 
1/2 tsp lemon peel 


1 that this recipe 3 from a friend , 
makes an excellent accompaniment for any 
pork dish! You can vary the fruit used 
to your taste—peaches are good also—but 
all fruit should be canned • 



" peaoheS ’ ™ U ~ aU ° h 


HOT FRUIT SALAD 

I {§2 1/2) can each si iced peaches, 
pears, pineapple chunks & apricots 
I bottle maraschino cherries 
I doz almond macaroons, crumbled 


Here's another unusual hot fruit combina¬ 
tion! 


1/2 cup sherry 
1/2 stick butter 
1/2 cup brown sugar 



Drain fruit & 
with toasted 
cover & bake 


al'S/" ! ar rt ha 1 !™ 9 reased casserole dish with macaroon crumb. 

at^^O® * f or°?n - S f 8rrV i bu++er S brom ^gar together; pour ov e ; 
350 for 20 minutes. Remove cover & brown another 10 minutes. 
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Top 
fruit; 



BASIC SALAD DRESSING 


1/2 cup buttery-flavored Wesson oil 
4 Tbs white vinegar 
2 cloves fresh gar Iic 
I heaping tsp prepared mustard 
1/2 tsp salt & 1/8 tsp pepper 
4 Tbs cold water 
1/2 cup mayonnaise 

Mix all ingredients in blender; store in 


A simple blend of ingredients that is a 
great salad dressing base. You oan doc¬ 
tor it up with anchovies 3 hard-boiled 
egg 3 etc, 3 to suit your taste! 



refrigerator; serve over favorite greens. 


FAMOUS ORIENTAL SESAME SEED DRESSING Serve this with Polynesian dinners. You 

can buy the rice vinegar in most stores! 

1/2 cup butter-flavored Wesson oil 
1/4 cup lemon juice 
1/4 cup Japanese rice vinegar 
1/2 tsp garlic salt & 2 Tbs sugar 
2 Tbs toasted sesame seeds (sauteed in frying pan) 

Blend & refrigerate ingredients. Serve on butter lettuce or any kind of salad greens. 

HINT FROM CHRIS: Nothing is as great for salads (and for cooking in general) as fresh 
ground salt. Any coarse salt may be ground in either a salt or pepper-grinder. Ice 
cream salt 3 Kosher salt & Hawaiian salt are a few of the varieties available. 
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PREFERRED DRESSING 

Pa rt I : I egg yo I k 

I Tbs anchovy paste 

1 Tbs tarragon vinegar 
1/2 tsp salt 

3/4 cup salad oil 
Part 2: 1/4 cup sour cream 

2 Tbs Iemon juice 

2 Tbs onions or chives 


This is the favorite dressing at our house a 
but I like to add seasoning salt! 


2 Tbs chopped parsley 
I tsp onion salt 
I clove crushed garlic 




Beag egg until light; beat in vinegar, paste & salt. Continue to beat while adding oil 
slowly. Mix remaining ingredients together & add to first mixture. Refrigerate. 


FIVE STAR DRESSING 


1/2 cup salad oil 
1/2 cup mayonnaise 
3 oz Roquefort cheese 
I Tbs basiI 
I Tbs wine vinegar 
I Tbs lemon juice 
I Tbs prepared mustard 


Another favorite, although I don't measure 
the ingredients exactly. You might like to 
taste for lemon & vinegar. I use imported 

1 Tbs catsup Roquefort & since we are lovers of garlic 3 

2 Tbs sugar I usually add more. 

\ egg yolk 

I small onion, chopped 
1 clove garlic (or more) 

I tsp each paprika & salt 




Place all ingredients in blender; blend & store in refrigerator in covered jar. 
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GREEN GODDESS DRESSING 

I cup mayonnaise 
1/3 cup sour cream 
I clove garl|c 

1/2 tsp each salt & dry mustard 

1 tsp Worcestershire 

2 Tbs anchovy paste 

2 Tbs tarragon vinegar 

3 Tbs fresh chopped chives 
1/3 cup minced parsley 
Fresh ground black pepper 

Put all ingredients in blender 
table salads. 

MEDA’S SALAD DRESSING 


For a Seafood Salad Supreme^ Joy likes to 
line cl large Abalone shell with. romaine. 
Then she adds lettuce, endive, romaine, 
watercress (or any combination of greens, 
broken into pieces) plus fresh crab, lob¬ 
ster, shrimp & large prawns! She garnishes 
the salad with tomato wedges, egg slices, 
asparagus spears & Green Goddess Dressing. 
You'll never taste better! 



& mix thoroughly. Chill. Good with any seafood or vege 


This is a favorite at Meda’s Seal Rock 
home! 


I Tbs horseradish sauce 
I tsp Hickory Farms home-made mustard 
I Tbs sugar (or to taste) 

1/2 cup white vinegar 






Blend ingredients & serve with Napa 


lettuce & si iced white onions. 
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BLEU CHEESE DRESSING (| q+) 

2 +0 7-oz Bleu cheese (fresh) 

I tsp gar Iic salt 

1 tsp hot horseradish, cream style 

2 Tbs Worcestershire 

1/4 cup ''Old Homestead" french dressing 
2/3 cup Best Foods mayonnaise 
2/3 cup buttermiIk 


In this dressing it is important to use 
on d fresh cheese, cut from a wheel. Do 
not use the packaged variety! 


Let cheese stand at room temperature to 
tershire & french dressing; beat with ar 
in mayonnaise & buttermilk 


soften, 
eIectric 


Add garlic salt, horseradish, Worces- 
mixer until there are no lumps. Fold 


POPPY SEED DRESSING (3 1/2 cups 


1 1/2 cup sugar 

2 tsp each dry mustard & salt 
2/3 cup vinegar 

2 Tbs onion juice (I scrape fresh 

2 cups salad oil 

3 Tbs poppy seed 


onion) 


'or a delzazous & unusual salad, combine 
a vamety of greens with thinly-sliced 
omon n?igs, diced avocado & orange $ 
grapefruzt segments—topped with this 
dressing! 


7ke.<£as (f. 




Mix sugar, 
tiI thick. 


m fl^ ard ' S9l+ ' vine 9 ar & onion juice. 
Add poppy seeds & beat an additional 
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Add oil slowly, beating 
few minutes. Chill. 


constantly un- 



ORANGE & AV ^AnO SAlAD DRESSING 

1/4 cup vinegar (cider or herb) 
2 tsp grated orange rind 
1/2 cup orange juice 
Juice of I big fat lemon 
|/4 cup sugar & 1/2 tsp salt 
1/2 to I tsp dry mustard 
I cup saI ad oiI 

clove crushed garlic 


This is a delicious & different salad! 
Grapefruit segments may be used vnstead of 
oranges . 




3 large oranges, peeled & segmented j 
2 large avocados, peeled & sliced * 

2 medium Bermuda onions, cut into rings 



| Clove crubiicu 

Combine dressing ingredients; ^ke together 1'Testing ^adHoTSads o/r^e. 
Refrigerate for 'east 2 ours-^Mak ^ ^ thoroughly before adding dressing. 


Salt I 


ThUf'lea; Tl head iceberg lettuce. 

Toss to mix thoroughly & coat greens. 

wftini 1 GUAVA DRESSING (3 1/4 cups) 

| cup mayonnaise & I cup catsup 

|/4 cup vinegar & 1/2 cup oil 

| tsp dry mustard & 2 tsp lemon juice 

1/2 tsp garlic.salt 
1/2 cup guava jam 

Combine ingredients in blender; blend & chi 


This recipe, from Hawaii, is marvelous, 
over greens- You can purchase guava gam 
in gourmet departments, or you may sub 
stitute apple jelly . 







JQILED SAL AD DRESSING - Dissolve I/? ^ 

if 3 f« 5 - 0"8 at a time, belt fnn lf ter earf Bt r ? U9:hlv *"+h I Tbs Coleman mustard 
Tbs water. Cook In double boiler untM +b? addl+lon ' Slowly add eTbTvfneaar s ^ 


»2on paprika I dry mustard? 'Shake“II I • °|?' ' /2 CUf> vine 9 ar - I Tbs sugar 4 |/ 2 tsp 

s?\x e ?;,? e 7t e l?t n h°a n v S oca q d U : r 4 te a 7 t d ic t ^ e t0 f ’ ^ 

togethers & our favorite tossed salad dZ r sHng, ThiB U ^ get f 



TARRAGON MAYON NAISF: p u + ? ^ 

tarragon vinegarIend + f f SP pepper> '/^tsp dry^ustarT^ T'" 9 + ° r °° m +em P er - 

aooked shrimp s a tast » ZfTZTZZtfF for 




yWv 

" yvwy ■ 

*V IW?*' : 


Ji 




VEGETABLES 











mi,* a -i,a a very good dish fox' a Buff si Sup 

ASP ARAGUS & CREAM SA UCE CASSEROLE because it aan be made ahead & reheated 

-S *n needed. Do not cover. It’s one of 

2 Tbs margarine & 2 Tbs flour ^ favorites & comes from Montana. 

I cup milk 

1/4 cup grated sharp cheese 
I tsp onion juice 
1/2 tsp Worcestershire sauce 
1/2 cup chopped celery 
Salt & pepper to taste 

3 eggs, hard-cooked & chopped 
1/2 can pimiento, chopped 
I #2 can green asparagus 
Buttered bread crumbs 

r aa i nn + imir A s I owl v adding milk, stirring con- 

Make white sauce by melting u'thickens. Add cheese, celery, onion juice, Wor- 

stantly. Cook & stir slowly until It thlc*^ D ^ in asparagus & add to mixture. 

^r e in^ re ca S s a ser e oie Sa & t; p Pe wi? e h buttered breadcrumbs Bake in 350’ oven for ,u m n- 
utes or until hot & crumbs are browned. Serves 6 lo 8. 



HINT FROM CHRIS: Remember, 
use lots of shortcuts, too. 


everything gourmet 
And sometimes the 


is not long & drawn 
very simplest foods 


out! Gourmet cooks 
are the very best! 
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asparagus loaf 


? Tbs melted butter or margarine 

3 egqs CO snnM| Cr r b ! ed Sal + Ine crackers 
e 99S> slightly beaten 

2 cups hot milk 

1/2 tsp salt & dash pepper 

^ tsp grated onion 

2 ^V d 'lTr!Z o r as — — 

Dash nutmeg 


laV£ l fo 7T ot milk - 

iTaf. f <**»*lous tasting asparagus 





Ml' X '^lt r ' n AdS n £ki' d ”" +bhr °"™' n ™ mbf '"* th/eggs "ml'l'k tlT ^ Cracl<ers in but+ er 
mushroom sauce »lth a bit ot ^ gravy, 

IRENE'S LI MA CASSFROIF - Break | ik ta . 

ven/LorchTng^'AdVH; ,Jf ' ‘H '***» ? 's^ Y ' '" ' #r »* 

Simmer uncovered for about 40 minutes ' "“erveTi Ih"'" h 8 "" 5 * ' ' 9 '“ h °' /tomatoes r8 “ 

~’ H ’" gwn to m * part %:::, He nu 


■JLQ 
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GREEN BEAN CASSEROLE My daughter-in-law, Gretchen, served this 

to us two weeks after she was married—for 
2 pkgs frozen green beans (cooked 5 min.) her first company dinner. I was impressed 

I can drained bean sprouts (or fresh) — & I have used the recipe often since. 

I can water chestnuts (sliced) 

I can button mushrooms 

I can cream of mushroom soup I sm grated onion 

I cup grated Cheddar cheese I can French-fried onion rings 

Combine all ingredients except for onion rings in uncovered casserole. Bake 1/2 hour at 
350°. Place onion rings over top 5 minutes before finished & return to oven. 



This supposedly is Aristotle Onassis ' 
favorite vegetable, and we can see why. 
It is different & delightful. The se¬ 
cret is in the nugmeg—and in barely 
cooking the cabbage / 


GREEK BEANS SUPREME 

1 chopped onion & 1/2 cup chopped celery 
Butter & olive oil 

2 cups frozen julienne green beans 
Salt, pepper & nutmeg 
I cup finely cut Chinese cabbage 

Saute the onion & celery in the butter & olive oiI untiI I imp. Throw in the beans, un¬ 
thawed, & stir around with a wooden spoon for about 5 minutes. Season with freshly 
ground salt, pepper & nutmeg to taste. Stir in the cabbage just until it barely wilts. 
Break two eggs, if desired, & stir in to hang the mixture together. You may also add 
a handful of ground almonds if you wish. 
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BOSTON BAKED BEANS 

2 lbs dried navy beans 
I tsp soda 

1 tsp salt 

2 tsp dry mustard 

1 onion 

2 tsp cider vinegar 
I cup brown sugar 

I cup molasses 

1/2 cup maple syrup 

3/4 lb lean salt pork 


This was Mother's recipe, served each 
Saturday night when we were home—with 
either liver & baoon or steak, salad & 
dessert! In Boston & Cambridge, one can 
purchase, on Saturday, hot baked beans 
& brown bread from most any bakery to 
take home! 


n 


a/*zs 


G.MJ, 


Soak navy beans in large kettle overnight; with water 3 inches over beans to allow for 

swelling. Rinse & drain the next morning; cover with cold water, adding soda. Bring to 

a boil; drain beans. Scald salt pork in pan with hot water for 10 minutes. Use large 
bean pot, two smaller ones or deep casserole dish (but tastes better cooked in bean pot). 
Cover each layer with small pieces of salt pork until you reach an inch from the top of 

the pot. Mix seasonings with a little hot water in a small bowl. Pour over beans in 

pot & cover with hot water. Place more salt pork & uncooked slices of lean bacon over 
salt pork. Bake all day or all night at 250° (9 or 10 hours), adding more boiling water 
as you bake, just to cover. 
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meat 


Edna says this is her Mather 's reoipe. 
It has been used at many holiday & f 
ilu gatherings for years * & always a 
favorite! It was especially requested 
by a friend of Edna's who thought this 
was a pretty sneaky way to get it. 

id****' U4-OVW* 


BAKED BEANS 

2 lbs red beans (smalI) 

I tsp soda 
I medium onion 
I cup white sugar 
I Tbs dry mustard 
1/2 lb bacon or other cured 
1/2 bottle catsup 
Salt & pepper 

Wash heans , cover we,, ».# ****** 'adding 

move, drain & rinse. Cover =9='" ’cook in a large crock. Place onion chunked 

water If necessary, (do not lef +hem Y ’ ' untJ) a |j | s used. Then add sugar, mus- 
in bottom; dice bacon; layer beans w taste- work seasonings down into the 

tard dissolved In water, catsup & + 4 to | ^urs or until tender. Don't let 

r ¥ er ^ taste. More sugar may he added., 

HIST FROM CHRIS; The best way to aook ^ in oltrainer with 

Ze as many as you need t<* - f<*> «*«*« 

a mint leaf , if desired. Hold ” asbestos pad (with your burner on simmer) 

" ZZstTZZZi^iZ^ZZhlZ fJther —Season as desired. 



This is one of my favorite dishes to 
serve with baked ham! 


^GETABLE MEDLEY (Serves 4 to 6) 


I can green beans, drained 
4 oz can mushrooms, drained 
I jar artichoke hearts in dressing 
I can water chestnuts, drained, 

& thinly sIiced 
1/2 can Cream of Mushroom soup 


Mix all together; pour into 
tered bread crumbs over top. 


1/2 qt casseroIe 
Bake at 350° for 




Cirjzzie 1/4 cup melted butter or but- 
20 minutes. 


Zve'smTl rush with base. Re . 
discoloring. Cut %« off tov of each san'JS iKth a piece of l&non to prevent 
tie %f you wish. Bring a large amount oc intX~-/- ttS'/'tr a} ‘ otll( f\ i/4" from each leaf; 
pan (aluminum discolors). Add 2 tap salt A ^ ml ' - ° L \ u , a stainless steel, or crumiat 
f °f Place artichokes 3 stem MS "t 2 f each 

<eep submerged. 'Bring water back to boil simmer ‘>5 to V&tr 1 ‘ L ‘ laU '\ "/ f lh 'm to 

(when bottoms can he pierced eauilu with point oF knit'-) ' £ff (m size 
drain if serving hot. Cool in cold water ir- - ■!V J "‘ t " :moVe; iurn >T‘d,le down to 
: ■ U out small prickly center leaves TV* . S f Pead leaVes apart gently; 

center with sauce of your choice t j ° hok<i mth a ts P • Discard it & fil\ 
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BEETS WITH ORANGE 


These are not only delicious, they also 
ad d color to your menu! 


1/2 cup sugar 

1 Tbs cornstarch 
1/2 tsp salt 

1/4 to 1/2 cup vinegar 

2 Tbs water 

I orange, grated rind & juice 

3 1/2 cups cooked small beets, drained 
3 Tbs butter 

In saucepan, mix sugar, cornstarch, salt, vinegar 
until clear. Stir in orange rind, juice & beets; 
fore serving. 



& water. Bring to a boil; stir & cook 
heat gently. Stir in butter just be- 


BROCCOLI RING 


Excellent with Roast Beef. This recipe 
is from my sister—in—law in Wilmington, 




2 pkg frozen, chopped broccoli Illinois. 

3 eggs, well-beaten 
I cup mayonnaise 
I Tbs melted butter 
1/2 pint coffee cream 

rmk P Strain broccoli. Fold mayonnaise, butter, cream S salt Into beaten eggs. Fold 
^broccoli? KTlnio we 11 -greased ring mold; sprinkle I Tbs flour over top. Set 
mold in pan of hot water & bake at 350° for I hour. 



gourmet broccoli 


4 cups cooked broccoli 

or 3 pkgs chopped frozen broccoli 
I can Cream of Mushroom soup 
1/2 cup sour cream 
I jar (l-oz) sliced pimiento 
I cup si iced celery 
1/2 cup bread crumbs 
1/8 tsp pepper & I tsp salt 
1/2 cup grated cheese 


Many people have reque^ced that this ve- 
Qipe be put in the cookbook. It really 
is great & easy—& it also can be made up 
to two days before your party! 


If using cooked broccoli, cook just until done. If using 
drained . Combine with remaining ingredients & top with a 
for 20 to 25 minutes at 350°. 


frozen, make sure it 
little grated cheese. 


s we I I - 
Ba ke 


BROCCOLI CASSEROLE 

2 cups cooked rice 
I small jar Cheese Whiz 
I can Cream of Chicken soup 
I pkg frozen, chopped broccoli 
I can water chestnuts, drained & sliced 


Here 1 s another really easy broccoli cas¬ 
serole that is excellent! 

dieses. 


Mix together. Top with cracker crumbs & melted butter. Bake at 350° until bubbly. 
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DUTCH SLAW 


Cabbage 
I ©99 

1/4 cup vinegar 
I Tbs sugar 

I tsp salt & dash of pepper 
I Tbs butter 


This recipe 3 made famous by the early 
Dutch settlers in Pennsylvania 3 is one 
of Mary's favorites 3 from a Pennsylvania 
Dutch Cookbook! 




Shred cabbage rather fine. Put in saucepan & sprinkle with salt. Cover pan & place 
over a low flame. Add butter & steam until very tender. Beat egg; add sugar, salt, 
pepper & vinegar. Pour over the steamed cabbage. Heat for 5 minutes & serve at once. 


SWEET & SOUR CABBAGE 

I Ig head red cabbage, chopped coarsely 
4 Tbs bacon fat 

1 medium onion, chopped coarsely 

2 tart apples, cored & sliced 
1/2 cup cider vinegar 

1/2 cup brown sugar, packed 


Big chunks of cabbage work the best for 
this dish. I always serve it with a 
pork roast or pork chops. It is one su¬ 
per neat dish without calories! 



Heat bacon fat in skillet; slowly saute onion; add cabbage, salt & pepper; cover & 
steam for 10 minutes. Add apples & 1/4 cup boiling water. Cover & simmer for I hour. 
Add vinegar & sugar & continue to cook for 15 minutes longer. Serve hot. 
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CARROTS A L'ORANGE 


These are special vegetable dishes that 
I enjoy serving on Jewish High Holidays. 


! 


3 cups sjiced carrots 

1 (ll-oz) can mandarin oranges 
1/2 cup orange juice 

2 Tbs melted butter 
2 Tbs maple syrup 
I tsp grated orange rind 

Drain oranges & mix all ingredients together in buttered casserole. Sprinkle pecans on 
top. Cover & bake at 400° for 30 minutes. 



CARROTS & CELERY AVG0LEM0N0 


2 medium onions, chopped 
1/4 cup butter 
I large bunch celery 
I lb carrots 

I (10 l/2-oz) can chicken 


1/2 cup water 
1/2 tsp salt 
Pepper 
3 egg yolks 

broth 3 Tbs lemon juice 


Pare & slice carrots. Cut celery diagonally in 2" pieces. Saute onion in butter; add 
broth, water, salt, pepper, carrots & celery. Bring to a boil. Simmer 1/2 hour or un¬ 
til tender. Combine slightly beaten egg yolks with lemon juice. Stir a little hot broth 
into egg mixture & then stir back into broth. Stir constantly until thickened. Do not 
boil. 
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CARROT SQUARES 


Here’s an unusual vegetable dish that always 
seems to make a hit. You can make it up 
ahead & reheat to serve. 


2 cups finely grated raw carrots 

3 egg yoIks 

2 Tbs melted butter 
I cup ml Ik 

3/4 cup soda cracker crumbs 

1/2 tsp salt, 1/4 tsp pepper, I tsp sugar 

I Tbs grated onion & 2 Tbs chopped parsley 

3 egg whites, beaten stiff 




Beat egg yolks; add the carrots, butter, milk, crumbs, 
sley. Beat the egg whites until stiff & fold into the 
a greased 10" square pan. Set this in a larger pan of 
or until set. Cut in squares to serve. 


salt, pepper, sugar, onion & par- 
carrot mixture. Place mixture in 
hot water; bake at 350° 40 min. 


HINT FROM CHRIS: You can enhance any vegetable with the addition of spices. It makes 
the most insipid palatable! Basil works wonders with tomatoes 3 peas 3 squash 3 or strvng 
beans. Try celery seed in stewed tomatoes. Sesame seed is a first cousin to hashed 
brown or creamed potatoes—with a sprinkling of smoked salt for a special verve. Pap¬ 
rika not only adds color 3 but a flavor to blend salads & vegetables. A dash of salt 3 
pepper 3 paprika ., celery salt 3 onion or garlic salt 3 plus an herb 3 vs a good rule to 
follow when seasoning vegetables. Just watch overdoing! To cottage cheese 3 add caraway 
seed & to cheese dishes 3 some cumin seeds. 
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CARROT-POTATO COMBO 


4 large potatoes 
6 large carrots 

1/2 to 3/4 cup grated Cheddar cheese 

Mi I k 

Butter 


This is a very colorful, two-in-one vege¬ 
table dish given to me years ago by an 
elderly neighbor in Eugene. I added a 
bit of my own to it. 




Steam carrots & potatoes in separate kettles, or boil them gently. While vegetables 
are cooking, IightIy grease a large square or oblong glass baking dish. When vege¬ 
tables are done, drain immediately. First, mash carrots (leave potatoes in their ket¬ 
tle with lid on) & add a bit of salt, milk & butter; whip to make fluffy as possible, 
i ut lid on this kettle while you mash potatoes with a bit of salt, milk & butter; fluff 
up potatoes as much as possible. Spread half of mashed potatoes in baking dish; spread 
over all the mashed carrots; spread out evenly the remaining mashed potatoes for top 
layer. Sprinkle grated cheese evenly over top. Place in 300° oven only long enouqh 
for cheese to melt. Do not brown. 


HINT FROM CHRIS: When cooking vegetables to Use later, don't peel them first. Boil 
them in the jackets ahead of time. When tender, scrape the peeling off with a bunch 
of nylon netting. This works especially well for potatoes <S carrots & you retain many 
of the vitamins as well as more flavor. 
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ESCAHOPED CORN 


This is one of my favors*es that is 
especially good for a buffet! 


1 small green pepper 
1/2 chopped onion 

2 Tbs butter 
2 Tbs flour 

I tsp salt & 1/4 tsp paprika 

1/2 tsp dry mustard 

Few grains cayenne 

1/2 cup mi Ik 

I can creamed corn 

I egg yolk 

1/2 cup diced bread 

2/3 cup cracker crumbs 

I Tbs butter 



Cook pepper & onion in butter 5 minutes. Add flour mixed 
pour in milk, stirring constantly, & bring to boil. Add 
& cooked with I Tbs butter until brown). Turn into buttered 
buttered crumbs. Bake at 350° for 20 to 30 minu- 


with seasonings; gradually 
corn, egg yolk, & bread (broken 
baking dish, cover with 




HI NT FROM CHRIS: The easiest & best way to cook Jresh com is to place the husked, uivs 
in a pan of cold water to coven add l tsp of sugar (not salt); brvng water to a boil, 
uncovered ., & remove from heat. Let the com mi in the hot water for 10 rmnutes. The 
sugar brings out the flavor S the com will always be tender. 



ORIENTAL HOMINY 


1 egg & 6 si ices bacon 

2 green onions 

I large can white hominy 
Salt & pepper; dash of 


soy sauce 


My family is very fond of Chinese food ., 
so 1 just tried substituting hominy for 
noodles & it turned out to be one of 
Vern’s favorite dishes. 



Fry egg on both sides until dry. Cut in strips. Fry bacon^risp & crumble. Slice 
onions fine. Drain hominy & fry in butter until slightly golden edged. Gentl 
a I I ingredients together just before serving. 


y toss 


MOCK CORN SOUFFLE 

8 cubed slices of buttered bread 
2 cans cream style corn with 
seasonings & dry onion flakes 
I 1/2 cups mi Ik pI us 4 eggs 
I can undiluted Celery soup 
Grated cheese 


Ann says this makes an exceptionally good 
buffet dish & she is always asked for the 
recipe after serving it! 


OoXUJL £ 


Layer bottom of pan with 4 of the cubed slices of buttered bread. Add the corn with 
seasonings & onion flakes & season well. Top with remaining bread. Pour the milk beaten 
with the eggs over all. Let it stand several hours or overnight. One hour before bak- 

ln ^’ o Pread on +he can of sou P* Add grated cheese near the end of the baking period in 
a 510 oven for approximately I hour. Serves 10. 
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GRITS 


This is a veeipe we -ft&kiYig* ® 

gveat with Zeg of tconb & i*occst beef! 




I cup hominy grits 
I qt mi Ik & I cup butter 
I tsp salt & pepper to taste 

I cup Gruyere cheese £lus 1/2 cup grated Parmesan cheese 

. ,, . ■ a i _ . . 11 o ar iH I/? run butter. Then add grits & boil until alt are 

i™ hii s ar 

p,"l JfifTiJS&MlK selv/ng ««, layered like tM****; 

Pour remaining 1/2 cup butter, melted, over the top & sprinkle bo i cieRS ' J - u 
Heat in a 325° oven for 30 to 35 minutes. 


ITALIAN EGGPLANT CASSEROLE 


1 medium eggplant plus 2 chopped onions 

2 Tbs butter 

2 beaten egg yolks 

1/2 cup qrated Parmesan cheese 

I tsp salt 

I cup cracker crumbs 


This goes with any kind of meat & every¬ 
one likes it—only no one knows what %t 
really is! 




Dice unpeeled eggplant & cook with onions 
Place in greased casserole. Bake at 350° 


for 20 minutes. Mix with other ingredients, 
for 30 minutes. May be frozen. 


99 




GOOD SOUFFLE (serves 12) 


I cup grits 
3 eggs 

3 Tbs butter 


3 Tbs flour 

I Tbs dry mustard 

3 cups sharp cheddar cheese, 


I brought this recipe from Kentucky & it 
is especially good with fried chicken s 
fish or any other type Southern food! 

grated 'thUvou, c&v-t. 

Zil S ac< r°!; d !" g + ° directions & cool. Add egg yolks oneC a time & beat well 
mni+ a rH ++e +- WI+h f °? 1 / s+1 r ln 2 CU P S Seated cheese until melted. Add to grits with 
40 tn S |' r +' ng W ® M : ,^ ea+ e 99 whites stiff & fold in. Bake uncovered at 350° for 
to 45 minutes. Sprinkle I cup grated cheese over top & return to oven to brown 


MUSHROOM SOUFFLE 

3 Tbs butter 
I tsp chopped onion 
1/2 lb mushrooms, 
finely chopped 
3 Tbs flour 


k 


I cup hot mi 
I tsp saIt 

Dash cayenne & nutmeg 

4 egg yoIks 

5 egg whites 


Saute onion & mushrooms in I Tbs butter unti 
butter in a separate pan & blend with flour 
stirring constantly with wire whip for 5 to 
the mushrooms; bring to quick boil. Remove 
beaten. Fold in egg whites, beaten until st 
dish about 3/4 full; bake at 375° for 30 to 

I 


It might be said that mushrooms are Linda 's 
hobby for she not only collects recipes but 
also has studied their various uses. Here's 
one of her favorite recipes—an elegant 
accompaniment to any dinner! 

I soft but not brown. Melt remaining 2 Tbs 
until golden. Add hot milk & cook sauce, 

10 min., until thick & smooth. Season &’add 
from heat; cool & add 4 egg yolks, lightly 
iff, not dry. FiI I a buttered 6-cup souffle 
35 minutes. Serve immediately. 
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ONION SHORTCAKE 


8-10 medium onions 
3-4 Tbs butter 

1 cup flour 

2 tsp baking powder 
I 1/4 tsp salt 

1 tsp sugar 

2 Tbs butter 

1/3 cup rich milk or cream 
1/2 cup cream 


Simply marvelous with Roast Beef <S sure to 
get raves! This oan be made several hours 
ahead, but leave it out of the refrigerator 
Pour the sauce over the last minute & bake. 



P^el + I P chop + onions medium fine. Saute in heavy skillet with butter &salt to taste 
until clear & tender. Combine flour, baking powder, salt & sugar; Ctrl in 2T butter, 
add 1/3 cup milk or cream. Dough will be sticky. Spread thin layer in 10 ° m ° c 
glass baking dish, greased. Pour cooked onions over dough. Mix together 1/2 cup cream, 
salt & beaten egg. Pour over onion layer. Sprinkle top with grating of nutmeg. Bak 
at 425° for about 20 minutes or until dough is done. 


HINT FROM CHRIS: The rule of thumb for cooking vegetables is to cover any vegetable 
grown underground while cooking & leave any vegetable gmjwn above ed bo 

retain the color. /In asbestos pad for your stove element is also a great ^UmjQr 
your kitchen. It will keep any flame below simmer & hold those foods you don 
to scorch or cook away. It even prevents cream soups from burning. 



GOURMET PEAS IN SOUR CREAM SAUCE 


I 10-oz pkg frozen peas 

1 large cucumber (about I 
peeled & thinly si iced 

2 Tbs water 

I tsp tarragon leaves 
I tsp salt 


This is an unusual combination , but really 
good;, that I got from my Mother-in-law , 
is probably the best cook I know. 

1/2 cups) 

1/2 cup sour cream ^ 

1/2 cup salad dressing ^ 

I Tbs lemon juice 


Combine peas, cucumbers, water, tarragon leaves & salt in a heavy skillet or sauceoan 
over tightly & cook over low heat until peas are tender, 5 to 8 minutes. Drain Com- 

^•ant|y Ur SfTfkS'f dres ^' n 9 f I 0 " 1 "" J^ice. Warm over very low heat, stirring con- 
-.iantly. Stir peas & cucumbers into sauce. Serve immediately. Serves 4 to 6 


BACON POTATOES 

6 mediurn potatoes 

1/4 lb bacon 

I smaI I can pimiento 

I mediurn onion 

Salt, pepper & warm milk 


The Bacon Potatoes are also from my Mother- 
in-law & a special favorite of the men in mu 
family . 



Grind potatoes, bacon, pimiento 
pour warm milk over. Mix well, 
milk if too dry. Serves 6. 


& onion in food chopper. Put in casserole. Season & 
Bake I hour at 350°, stirring occasionaly & adding more 
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POTATO PANCAKES OR LATKES 

3 medium raw potatoes 
I tsp salt 

1 1/2 Tbs flour 

2 eggs, separated 

3 Tbs grated onion 
1/2 tsp baking powder 


Every country 3 & often every family 3 has 
its own favorite "Lathe" method or recipe. 
This Jewish dish is usually served at least 
once during the eight days of Chanukah! 
Lathes are marvelous with applesauce & sour 
cream as an accompaniment to a roast. 






Peel potatoes, grate Cor put in a blender) & drain TsaIt^Beat eg^whites stiff & fold 
egg yolk & mix '* el ' * ^ a°very'hot" pan containing about 1/2" melted shortening. 

Turn. Dl *Ke e p"pancakes thin. Fry until very crisp as this is a raw potato mixture. Drain 
well on paper towels & serve piping hot. 

HINT FROM CHRIS: You can make Pot$U>_ 022***% mffinfin^foil iiipf'mlking a 

into shoe-string potatoes! Press, ^ i(I htlu—unMl the egg white turns a golden 

nest-type shape. Bake at about SZ IS J , nesfi ahead & fill them with any vegetable 

pe,as) i they make an exceptional meal accompaniment. 

Especially nice around a Thanksgiving turkey! 


103 



Salem avtzst Joe Brewer enjoys cooking & 
when the local newspaper ran a feature ar¬ 
ticle wtth some of his recipes 3 they quick¬ 
ly ran out of that issue. Here his wife 
gzves us one of his favorites. 


ROQUEFORT POTATOES 
2 eggs 

2 cups grated raw potatoes 

1 tsp salt 

2 Tbs unbleached flour 

1 tsp baking powder 
1/2 tsp grated onion 

2 Tbs roquefort cheese, crumbled 

Oreese a 10" iron skillet with 2 Tbs butter r^=+ +k 

together the flour, baking powder & onion &'stir in P° +a+oes ^ + l mix 

set it under the broiler until golden brown. Remove & sor I nkte'Tlh'" 6 ^ sk,l,et; 

crumbled, over the top. Replace under broiler un?M chees^Sff l , I c k heese 

pieces. 1 cn eese melts. Slice into pie-shaped 


A/fa i)qm± ^ 


A/UjoVU 


RIN1 FROM ClLRXS • A i/oocl BAKFI) POT A TO fw,; .. ?, ■ a. n 

lengthwise through the midMT. Slice it^veml°Hmr T° h V 0 tat , Oi then P oke a skewer 
skewer (saves cut hands). Put seas,minus TTlhl 5 T *** t° WheTe y0U 'placed the 
onion, thin slice of green vJpJeTZttX V *1° W aut ~~ a thin of 

Take out the skewer; brush \hI&ctaT^Tn t IT ahe b ese , wUah is already seasoned, , etc . 

- *«***. ** i&r} m ° f the ™ st hou 
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CHEESE POTATOES 


I have been told how gochese are but 
what I like most , is that you can do them 
ahead. 


6-8 New potatoes 
I cup grated cheese 
Fried bacon pieces 
Salt & pepper 
I cube melted butter 

Cook potatoes in jackets; cut into cubes, leaving skins on & layer In casserole with 
cheese, bacon, salt & pepper. Pour melted butter over & heat until hot & cheese melts. 

STUFFED POTATOES 

4 medium potatoes 
1/2 cup butter 

1/2 cup light cream Cheated slightly) 

I tsp salt 
4 tsp grated onion 
I cup sharp yellow cheese, grated 
1/2 tsp paprika 

Scrub potatoes well, dry thoroughly & oil skins slightly. Bake in 325° oven until you 
can pierce with a fork. Cut in half, lengthwise, carefully scoop out potato & whip with 
butter, cream, salt, pepper, onion & cheese. Refill shells & sprinkle with paprika. 
Freeze or refrigerate & reheat in a very hot oven for about 15 minutes. 
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These are excellent & may be prepared 
ahead. For an added treat 3 mix one 
6 1/2 oz can of orab meat with the stuf¬ 
fing before refilling the shells. 

A 









RICE WITH CHILIS - 


I cup raw rice, cooked 
I can green Ortega chilis, chopped 
1 lb Monterey jack cheese 
I pt sour cream 


This excellent dish makes enough for 5. 

You can double the recipe for 10 & cook it 
for one hover instead of 45 minutes. 

yv\iQ£ c 




'T'flfcs. OcUIl^ Ross man 

Cut the cheese into small squares, reserving a few strips for top of casserole. Com¬ 
bine the rice, cheese, chilis & sour cream; add salt & pepper to taste. Place in greas- 
d casserole; dot with butter, strips of cheese & sprinkle of paprika. Bake at 350° 
oven for 45 minutes. 


RICE SAVORY 

2 cups cooked rice 

I cup carrots, cooked & chopped 

4 hard-cooked eggs, chopped 

I cup grated American cheese 

1/4 cup melted butter 

1/2 cup milk 

1/2 tsp salt 

White pepper & dash cayenne 


I got this recipe in Spokane , from a form¬ 
er Portlander I met through Ann Lyman in 
Bellevue. Somewhat roundabout. It is 
delicious with roasts & steaks! 




Mix all ingredients together & bake in greased casserole for 1/2 hour at 350°. 
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BROWN RICE AND PEAS 


An unusual' & excellent dish with barbecued 
meats or poultry . I often substitute 
brown rice & you can easily make other 
variations . 


((hm. 


1 cup uncooked white rice 

2 1/2 cups boiling water 

1/2 cup butter * 

1/4 cup minced onion '*> 

1/2 cup sliced canned mushrooms, drained 
I - 10 oz pkg frozen peas, thawed 
I - 8 oz can water chestnuts, diced 

3 Tbs soy sauce 

In skillet saute rice, stirring often, until lightly browned, t ugl, J I j/Mj- 
i n s r-Hr with fork +o separate rlco grains; cover & bake In 3bU 

SiSSSB"-? 

covered an additional 15 minutes. Serves 8. 


RICE CASSEROLE: 


Mix together In a casserole I cup rice, I can Beef Consomme, I can Onion 
stick oleo. Bake at 375° for I hour, stirring once or twice. (Or cook at 325 


Tor'lVl/2'ho K urs e0 wh 11 fSk" igV hamV ro^st! >" ' AUH^ghthere are variations of this 
recipe around, this one is from my Mother's file & is delicious. It s a favors. f 
both fcanity & friends. 
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SOUBISE 


I serve this as a starch. It's delicious 
and dtfferent and one of my favorites. 




1/2 cup rice & 4 qts boiling water 

1 1/2 Tbs salt 
4 Tbs butter 

2 lbs (6 to 7 cups) yellow onions, thinly sliced 
1/2 tsp salt & 1/8 tsp pepper 

1/4 cup each whipping cream & grated Swiss cheese 

should become very tender. Just before serving, stir in the whipping c/am 4 Zest. 
K-I J 1*?,% cup Vegetable 

rSe’a/^^forT * T J “'“ ?!, 1 '*"• »>* rice/ S&iTSm p^ika 

vorites, is from StepZZZ AppTe f ° f * *- 
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SAN FRANCISCO SPINACH & RICE CASSEROLE 


A wonderful dish to serve with oysters or 
any seafood , from a wonderful oook & cook¬ 
book author down Eugene way! 


4 eggs 

2/3 cup milk 

1/4 cup butter or margarine, melted 
1/2 cup onion, finely chopped 
2 Tbs parsley, chopped 
I tsp thyme 
I 1/2 tsp salt 
1/4 tsp nutmeg 

1 tsp Worcestershire sauce 

2 10-oz pkgs frozen chopped spinach 
2 cups cooked rice 
2 cups sharp Cheddar cheese, grated 

Cook & drain spinach. Beat eggs; add milk, butter, onion, parsley, salt, thyme, nut¬ 
meg & Worcestershire sauce. Mix well. Stir in rice, spinach & Cheddar cheese. Pour 
into 2 quart, buttered casserole. Bake 45 minutes at 350°. Additional cheese may be 
added on the top the last 5 minutes of baking. Serves 6 to 8. 


ELEGANT VEGETABLE SAUCE: Simmer I cup white wine with 2 Tbs parsley, 2 tsp minced on¬ 
ion, 1/2 tsp salt, 1/8 tsp pepper, I cup chopped mushrooms, I tsp olive oil, & I tsp 
cornstarch. Stir to blend. Pour over green beans , sprouts or any other vegetable! 

. An Paula Sullivan 




SPANISH BAKED SPINACH 

3 lbs fresh spinach 
I 1/2 cups chopped onions 

1 cup chopped green peppers 

2 tsp salt 

1/4 tsp dried ground chili peppers 
6 Tbs butter & 2 tsp sugar 
1/3 cup tomato juice 
1/4 cup seedless raisins, chopped 
1/2 cup grated Parmesan cheese 

Wash fresh spinach thoroughly, removing the stems. Put in saucepan with the onions, 
green peppers, salt & chili peppers. Cover & cook over low heat 5 minutes. Drain & 
chop finely. Mix in 3 Tbs butter, sugar, tomato juice, & raisins. Put in a buttered 
baking dish; sprinkle with cheese & dot with remaining butter. Bake in a 400° oven for 
10 minutes or until delicately browned. Serves 4 to 6. 

HERB RICE BLEND: This recipe was developed by the Home Ec Dept, at Oregon State Univer¬ 
sity for those of us who like herbed rice but need to watch the budget! Mix together I 
cup uncooked rice, 2 beef bouillon cubes, 1/2 tsp salt, 1/4 tsp rosemary, 1/2 tsp each 
marjoram thyme leaves (crushed between fingers) & I tsp dried green onion flakes. 

Heat to boiling 2 cups water & I Tbs butter. Add rice mixture & stir with fork. Cover 
tightly & simmer about 20 to 25 minutes or until all liquid is absorbed. This makes 
enough to serve 4 to 6. The dry ingredients may be mixed ahead & sto rerl on W1 n r shelf. 

1 ' ° v - 2 _ 


Jane says this is a dressed^up way to cook 
spinach that she learned to make when she 
lived in Panama. Different & delicious. 






SPINACH FRITTATA 

I pkg frozen spinach, cooked & 
draIned 
4 eggs 

1/2 tsp each salt & pepper 
3 Tbs parmesan cheese, grated 
I Tbs romano cheese, coarsely grated 


To serve with Saallopini or whatever.. A 
delicious quick spinach dish from Olimpia 
Bradshaw, our gourmet Portland friend who 
is an expert on French & Italian foods. 



Beat eggs, salt & pepper with a fork. Add the parmesan & romano cheese, 
spinach. Place In casserole or pie plate. Bake at 350 for 15 minutes. 
Check to see If set. Broil for I additional minute. Cut in wedges. 


Add the 
uncovered. 


SPINACH SUPREME 


2 pkgs frozen spinach 
2 large eggs, beaten 
I tsp salt 

I cup cottage cheese 
1/3 cup parmesan cheese 


Another quick & delicious spinach accom¬ 
paniment with a slightly different flavor! 




Cook & drain spinach. Mix all ingredients together. Bake in greased baking dish 30 
minutes at 350°. Sprinkle with lemon juice. Serves 8. 

NOTE: Mary Barlow sends this same recipe using 2 cups cottage c eese. 



RATATOUILLE 


2 large onions, sliced thin 
2 mashed gar Iic buds 

1 medium zucchini, sliced thick 

2 Ig green or red peppers, cut in strips 
medium eggplant, peeled & cut in 1/2" cubes 

4 large tomatoes, peeled & chopped 
J/2 cup minced parsley 

1 1/2 tsp salt & fresh ground pepper 

2 Tbs fresh basil (or 2 tsp dried) 

6 Tbs olive oil 


This. Mediterranean vegetable dish has many 
vartattons & methods of preparation , but 
thts vs a good easy one. It is delicious 
served evther hot or cold, $ low on cal- 
orteSj too! To serve 3 garnish with cheese 
parsley 3 and/or tomato chunks. 


Prow vegetables down tightlj “pou^il ive^n'™er If "r™ Sa 'T pepper * herbs - 
heat 2 to 3 hours or until Vegetables are w™ « ■?+ f +* +^?y er ^'9 h +1y & cook over low 

in 350° oven same length of time,) Baste with juice^often iTs ShaP6 ' £ May b ® baked 
The last hour. Mix gently with fork; taste & add saaso^,’ If nSSded! “ UnC ° Vered 


TOMATOES SAVILLE: 


Sprinkle each with salt, pepper a small amn^ 1 ? 23 * P ace ' n fall-lined shallow pan. 
dified bacon drippings on each seasoned half n t ° regano ‘ place Ht +sp soli- 

Bake at 350° for 25 minutes or less Wv^’r pMnkl ® ghated Parmesan cheese. 

Si came home from Portland raving about a hakeS v f ° r 3 mea+ course - Husband 

don Grill. After considerable experimental ** 
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SQUASH CASSEROLE: Pa. uoiI zucchini, summer or yellow crookneck squash ^either one kind 
or a combination) until barely tender. Layer in buttered casserole with either I or 2 
cans of frozen condensed Cream of Shrimp soup, thawed. (Depends on amount of squash 
used.) Add extra fresh or canned shrimp if desired. Season with seasoned salt & 
pepper; sprinkle with bread crumbs; top with grated Parmesan cheese & paprika & dot 
with butter. Bake at 350° about 40 minutes. An easy & delicious squash dish,' 


0 1 

APRICOT SWEET POTATOES : Cook 3 lbs sweet potatoes In'ffieTr'skins until tender. PSel & 
cut into slices. Drain syrup from large can apricot halves & reserve it. In a butter¬ 
ed casserole, arrange layers of sweet potatoes & apricots, ending with apricots. Pour 
apricot syrup over the top; dot with 2 Tbs butter. Bake at 350° for 45 minutes. Cover 
top with foil if it browns too quickly! A heavenly new flavor for sweet potatoes! 




ZUCCHINI FRITTERS (serves 4) 

3 or 4 medium-sized zucchini 
2 unbeaten eggs 

2 Tbs Parmesan cheese 

3 Tbs flour 

I clove minced garlic 

I Tbs chopped parsley pI us salt & pepper 
Shred zucchini onto paper towels. Combine 
zucchini & drop by spoonfuls into hot fat. 


This recipe came from an elderly Italian 
lady living in the historic Mother Lode 
area of California. It r s representative 
of good Italian cooking & guaranteed to 
receive compliments when served! 


lit /41/u i/owi 


remaining ingredients in bowl; add drained 
Fry until golden; serve immediately. 
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GLORIFIED ZUCCH. (Serves 6 to 8) 

4 to 5 medium zucchini, sliced I" thick 

1 Ig onion chopped & 2 Tbs butter 

2 Tbs fI our 

1/2 cup white dinner wine 
I (10 l/2-oz) can Cream of Mushroom soup 
Grated cheese 

Parboil zucchini in boiling, salted water; drain; place in single layer in buttered 9x11" 
baking dish. Saute onion in butter; stir in flour; add wine & soup & mix well. Pour 
over zucchini; sprinkle with grated cheese; bake at 350° for 30 to 40 minutes. 

ZUCCHINI VEGETABLE POT : Quarter unpeeled zucchini & lay in bottom of baking dish. Add 
garlic salt, salt, pepper & oregano to taste. Add a layer of unpeeled sliced tomatoes, 
a layer of sliced onion rings; season again. Cover with slices of American cheese & 
seal with bacon slices spread close together. Bake at 350° for 45 minutes or until done. 
This is super & easy! 


HINT. * In another version of a Zucchini Casserole 3 Sallie Sue Barber just layers the 
zucchini with sliced onions 3 chopped raw bacon & shredded sharp cheddar cheese. Sprink¬ 
le each layer with salt & pepper. Cover & bake at 550° for 45 minutes. 

114 SujL. 
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This is good with any ,^enu & the wine 
sauce can also be stirred into french-cut 
green beans & baked the same way. Origi¬ 
nally from the California Winemakers! 









. 
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KYF 1 S FAMOUS LASAGNE 


Tomato Sauce: 

I 1/2 lb pork roast (or country spareribs) 
I 1/2 lb beef pot roast 

4 cloves garlic, minced 

1 1/2 Tbs chopped parsley 
3/4 Tbs Italian seasonings 

2 hot red chili peppers, chopped 

5 (28-oz) cans tomatoes 

2 (12-oz) cans tomato paste 


You'll never taste a better lasagne than 
this authentic version from a real expert , 
Kye uses roasts to flavor her sauce f then 
slices the meat later to serve as a side 
dish with the lasagne. The recipe feeds a 
crowd. It fills a l?xllx2 ,r baking pan! 


\ 



Brown both roasts in Bertoti olive oil; salt & pepper meat as t cooks. Add raining 
ingredients; cook tomatoes down rather quickly; simmer for ! 1/2 2 

to paste & cook another 1 1/2 hours. Do not degrease too much or at all While 
wait until just before assembling layers of lasagne. Should sauce become too thick, adc 
1/4 to 1/2 cup or so of water. Lift out meat; set aside to be sliced later. 

Meat Layer: Brown I 1/2 lb ground chuck, 3/4 cup dry bread crumbs, 3 eggs, 1/2 cup Ro- 
mano o/parmesan cheese, some chopped parsley, salt & pepper to taste in olive oil 
breaking down with potato masher. Remove from heat. 


Lasaqne NoodIes : Bring 6 qts water to boiI in 
oil. Add 2 Ibs noodles piece by piece; boil 12 
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large pot; add 2 Tbs salt & I Tbs olive 
minutes. Blanch with cold water; drain. 

(continued) 




Kye's Famous Lasagne, continued 

Have ready : I carton Ricotta cheese, 2 (12-oz) pkgs Mozzarella cheese, cut in small 
pieces, 1/2 cup grated Romano cheese & 1/2 cup grated Parmesan cheese 

Assembling : In 17 x II x 2" pan, spoon layer of tomato sauce about 1/4" thick. Care- 

a ?: ngle layer 0f n0odles over sauce wi+h "°°°'es slightly overlapping? 

Spr nkle with salt, pepper & 1/5 Romano cheese. Next put a layer of sauce then anoth- 

S """M' 2 of ■“* l 1/2 o/cubed SzzarsUa 

dab op 1/2 of Ricotta cheese; sprinkle with 1/5 of Romano again, salt & pepper tomato 

sauce, noodles, salt & pepper, tomato sauce, remainder of meat layer, remainder of 

lLnJ em l" f ° f R,CO |^- Sprinkle again with 1/5 Romano; add layer of noodles, 
salt & pepper, tomato sauce, 1/5 Romano, noodles, salt & pepper, tomato sauce & remain- 
der of Romano. Push noodles down from side of pan; cover wiTh foil & bake at 375° ?o? 

, . ,.° ° urs ’ Uncover last 15 minutes of baking. Top each serving with spoonful 

Of leftover tomato sauce. Serve with grated Parmesan cheese. spoonful 

Fi Wv r?/? E dk'od A ?r E : Br ° Wn 1 • ' b 9: ound .^ ound » 1 ^dium diced onion, I diced stalk 
cn h++- d ? 9 n P e PP er In ollv ® oil. Add 1/2 to I tsp garlic salt, I tsp 

tie f aS °"' ng ° r ° rega "°: 1 Tbs brown sugar & 2 tsp chili powder mixed with a lit¬ 
tle water to make a paste. Stir in 2 cans tomato hot sauce (8-oz) & I can water or I 

can tomato soup, undiluted. Simmer slowly about 2 hours. I've tried many spaghetti 
sauces^ u eep returning to this delicious , simple recipe passed oruto me by my mother. 


HINT: 


f l 

When reheating spaghetti sauce^ add Snappy Tom insteat 
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7of water for added verve! 



MOUSSAKA 


2 medium eggplants, firm 

3 onions, finely chopped 

2 Tbs parsley, finely chopped 
2 fresh tomatoes, chopped 
1/2 cup oiI 


This "Gift from the Greeks" is supposed to 
serve 6 or 8 S hut you’d better prepare 
plenty for a party. Men love it & keep com¬ 
ing back for more. The Kasseri cheese may 
be purchased at any good cheese counter. 

The Kefalotiri is harder to get, but any 
good jack cheese may be substituted. 


1/4 lb butter 

I 1/2 lb meat (preferably 1/2 beef & 1/2 lamb) 
Salt & pepper to taste 
Bread crumbs 


Pi mi tytwopouJous 


Peel & cut eqgplants once lengthwise; then cut crosswise into I/4" +° 1/2" thick slices. 
Pu? them in salted water to cover for 10 minutes; squeeze them well to remove as much 
water as possible; then saute them in oil to a golden brown & place on paper towels to 
remove excess fat. 


Brown the finely chopped onion slightly with butter; add meat, parsley, tomato, pepper 

flart! Stir & cook^untI I meat Is nice J, brown. Butter an eh- iaread !he 

sprinkle with bread crumbs. Overlap half the eggplant slices In hie dish, spread the 

meat filling over; add remaining eggplant. Pour a bechamel sauce on top u S P^ e | 
Sprinkle with rested grated cheese t bread crumbs. Bake In moderate oven ON > ««*> 
golden brown (about 30 minutes.) 



Moussaka, continued 

vi^tkyz “■ si.I::,':- 

QUICHE LORRAINE 

Pastry as in directions 
1/2 lb bacon 

1/2 lb diced Gruyere cheese (or Swiss) 

8 egg yoIks 
2 cups cream 

Salt & freshly ground pepper 
1/4 tsp dry mustard 


This is a favorite rich. rich Quiohe 
Lorraine. Yummy for lunch! 


gather fctflllor 7 ? *"2' 1 »•"« * I Tbs water. MW to- 

br^w s j? * 

350- ^ r p,e Bhen 4 ** a+ 

euSk tf^f^sidef alWaVS rime VOU * smoe V an »ith aold water. The milk 
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RAVIOLI 


I lb ground round 
I medium onion, chopped 

1 tsp salt 

2 Tbs margarine 

I lb spinach, cooked, well-drained & 
finely-chopped (or I pkg frozen) 

I cup fine bread crumbs 
I Tbs grated Parmesan cheese 
I egg, beaten slightly 


Ravioli ave really great fun to make with 
a friend. If you each prepare a batch or 
two of the filling the night before , you 
can easily make your pasta & roll & assem¬ 
ble enough ravioli for about 5 dinners 
each the next day. Freeze the filled pas¬ 
ta on trays—then store them in plastic 
bags for later cooking! 



Note: Alma Wells at South High developed this recipe for students from my original. . 
Brown meat, onion & salt in margarine (if meat is fatty, do not use margarine). Drain; 
add remaining ingredients; mix well & cool. 


Pasta: Put 3 cups flour, unsifted, in large bowl; make a well in center. Beat 2 eggs 
siIghtly; add 2 Tbs olive oil, 3/4 cup warm water & 1/2 tsp salt. Mix & pour into flour 
"well." Mix together until we I I-bI ended. Then knead, knead & knead dough on floured 
board (about 10 to 15 minutes). Dough should be smooth, shiny & elastic. Let dough rest 
for about 10 minutes or more before rolling. Dust board or table top lightly with flour; 
roll portion of dough as thin as possible. Cut into 2 pieces approximately same size or 
allow for fold-over. On one piece place teaspoons of filling about 2" apart. Either 
wet edges slightly around each filling mound or brush remaining dough lightly with water 

, , n (continued) 




Ravioli (continued) 

cu?'»ith C ’ 0 r |I O !a a aer r to O S, h , SP , read "'T ""'"t Press dou 9 h "ghtly around each mound; 
?S m Tn + P J + al edges - To cook ' dr °P ,n+ ° boiling salt water & cook 13 to 

Parian c^ese ' P ** t “ " +e " der but firm ' s *™ » l+h *»*> «• * sprinkle 


Mi Id Tomato Sauce : Saute I medium onion, 
parent. Add I (6—oz) can tomato paste, I 
eac b salt & dried basil; & 1/2 tsp sugar. 


finely-chopped, in 2 Tbs butter until trans- 
(8-oz) can tomato sauce, 2 cans water, I tsp 
Cook 30 to 40 minutes, stirring now & then. 


NEVA'S MAGIC POT 

3 to 4 lb uncooked, cubed meat 
(beef, veal, pork or lamb) 

I can (#303) prunes & liquid 
I can (#303) tomatoes & liquid 
I can (#303) chunk pineapple & liquid 
Optional additions: 

1/2 cup dried or fresh mushrooms, sliced 

2 Tbs parsley, chopped 

3/4 cup celery & tops, chopped fine 


AH you need in addition to this hearty 
dinner or party casserole is rice & a 
green salad or a green bean casserole! 

Neva Elliot 


Brown meat & place in large casserole. Add remaining ingredients; season as desired 

are 1/2 +SP each curry P° wder & mint, Plus salt & pepper); mix, cover & bake 
at 190 all day (or can be baked at 350° for 2 hours). Serve over rice & top with sliv¬ 
ered, toasted almonds. Serves 10 to 12. 120 



beef stuffed rigatoni 


Heve is a special recipe, one of my fa 
vorites 3 that can be conveniently prepared 
early in the day to be popped into the 
oven as the dinner hour approaches'. 


OV&rl Uo u, *** p _ 0m . 

I . _ KX__ I I V 


I CI2-oz) pkg uncooked rigatoni^ 

I (10-oz) pkg frozen chopped spinach 

1/3 cup each chopped onion & green pepper 
I clove garlic, minced 

I 1/2 lb ground chuck j ( ( ^ 4 °*/2-oz) can Italian tomatoes (solid pack) 

j isp Itxed Italian herbs I (8-oz) can tomato sauce 

3/4 cup shredded Parmesan cheese I (3-oz) can mushrooms 

Cook rigatoni in 4 qts boiling salted Ira i n'f preset IlM Vquid. 

drain & cover with cold water. Cot j* +il SQ \ f . add’beef, salt & herbs; cook until 

S2 is i "; W ^ ee Co^?S: r 2 / 3 g bee™re with spinach « 1/4 cup Parmesan cheese Cleave 

1/3 beef in pan for sauce.) 

Drain rigatoni. Using fingers stuff each P \ ece ' MozzareII aTreiaining 

l'; 2 C curP- e m;s^: an a:kH e op layer of sauce i cheese. Bake at 330- for 30 to 40 minutes 
or until hot & bubbly. Yields 8 servings. 

Sauce: To remaining beef In skillet, add tomatoes, tomato sauce 1 undralned mushrooms. 
Cook slowly, stirring occasionally. 
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CHOP SUEY 


I lb chop suey meat (thin strips 
of round steak) 

1 Tbs soy sauce 

2 Tbs each flour & sugar 
Salt & pepper 

Peanut oiI 

I lb chop suey vegetables 


vea Jf? dates back to 1927 and Uono- 
iulu. if packaged fresh chop suey vege¬ 
tables are not available, I substitute a 
different assortment—included as a hint! 



Fry meat in^eanut oiMThot Jan? Remove 'meat' *1"™ ° f f '° Ur ' &U9ar ' Sal+ & P e PP er * 
in same pan briefly with more peanut oil When abou/ha l / edU £ & , heat & fry vegetables 
mix together; add chop suey gravy & s ?^r aM +oge+L ^• "f? + ° ^ 

rice & soy sauce added to individual taste. 9 f Y ‘ Serve Wl+h bo1le 'P 


Chop Suey Gravy : Mix 
shake of black pepper. 


n a cup, J tsp 
Fill cup with 


cornstarch, I Tbs sugar, 2 ts 
water, stir & add to vegetabl 


P soy sauce & 
es & meat. 


a 


green onions/including /ops/cTler//7it/d//i/// U in ssast,B; Meed 

mslwooms sliced; fresh cLneae p<£e, if •«■<*» fresh 

French style; a very few carrot licks for ' °* 
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BEEF CHESTNUT SUPREME 

2 lb ground beef 
I cup uncooked white rice 

1 can Mushroom Soup 

2 cans Cream of Chicken soup 
I cup diced celery 

1/2 cup dreed green pepper 
I medium onion, chopped 

1 small can pimien+o, chopped 

2 cans water chestnuts, drained & sliced 


A real favorite at pot-lucks. Quick — 
easy to do—and men like it 3 too! 


1 lb fresh sliced mushrooms or 

2 cans sliced mushrooms, drained 

2 cups boiling water 
1/4 cup soy sauce 

2 Tbs brown sugar 




Brown & drain ground beef; combine with remaining ingredients; add salt & pepper to taste; 
turn into large casserole. Cover top with siivered almonds. Bake, uncovered, in 325° 
oven for I 1/2 to 2 hours. Serves 8 to 10 people. 


CHINESE STYLE BEEF CASSEROLE: Brown I 


lb lean ground beef in small amount of fat. Add 
2 medium onions, sliced; I cup celery sliced diagonally; I small green pepper, cut in 
strips; I 1/2 cups water; 1/2 cup uncooked rice (not minute); I can drained bean sprouts 
& 1/4 cup soy sauce. Put in buttered casserole; cover & bake 1/2 hour at 350°. Uncover 
& bake another 1/2 hour. Sprinkle I can (regular) crisp Chinese noodles over top & bake 
15 minutes more. Serves 8 to 10. This luncheon or supper dish can he made ahead & if 
the recipe is too large for your family , you can put it in two casseroles & freeze one! 



CHINESE CHICKEN & nMLNUTS (Serves 6) 


1 1/2 lb uncooked white chicken meat, 
cut into bite-sized pieces 

3/4 tsp salt 

2 Tbs each cornstarch & soy sauce 

1 tsp sugar 

1/4 cup cooking sherry 
Marinate chicken in mixture of ingredients for several hours. Prepare vegetables. 

2 cups bamboo shoots Peanut oil 

2 cups julienne cut Chinese cabbage I 1/2 cups walnut meats 

I cup each julienne cut celery & onion .... 

8 water chestnuts, quartered 1/2 cup chicken broth 

Saute vegetables & chestnuts in 3 Tbs peanut oil quickly. An electric frying pan is 
fine but you could use a wok. Add walnut meats & set aside. Saute drained chicken 
pieces in 2 Tbs oil. Add broth; then add vegetables. Serve plain or with fried rice 

FROM CHRIS : Cumin,' celery, poppy, & mustard seeds add new interest when used in- 
dimdually in an otherwise ordinary casserole dish. If rice is the basic ingredient, 
use a sparkle of sajfron. With spaghetti & meat balls combine a pinch of oregano. 
Sesame seeds do something nice when potatoes are predominant. Cumin seed, mixed with 
cheese, gives a distinctive topping to any casserole dish, 
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This recipe is adapted jrom that of White 
house Chef Henry Haller. It was served 
to the Washington Press Club prior to 
President Nixon's trip to China! 

vjuli iJdfui 


RROnnOLI & CHICKEN FILLED CREPES 


Crepes: (Makes 16-6" crepes) 

4 eggs 

I 3/4 cup mi Ik 
I 1/2 cups flour 
1 Tbs melted butter 
1/2 tsp salt 
1/4 tsp baking powder 


This three-part recipe can alt be done 
ahead of time—even the day before—& 
warmed oust before serving. It's a great 
bridge club entree! 




Beat eggs .MgW.y, st,r tn m,.R * XW 

batter, tipping to cover bottom of pan. J )efor0 adding more batter. As crepes 

Remove from skillet; brush again w ! crepes , place waxed paper between 

are cooked, stack & cover with warm towel. Or cool crepes p 
each & store in refrigerator Cor freeze) until ready to use. 


2 (10-oz) pkgs frozen chopped broccoli, 
cooked & drained 
2 Tbs butter 
2 Tbs chopped onion 

1 6-oz can chopped mushrooms, drained 

2 Tbs flour 

1/2 cup each half & half & chicken broth 


2 Tbs Parmesan cheese 

I (4-oz) can water chestnuts, drained & 
chopped 

1 tsp salt & 1/8 tsp pepper 

2 whole chicken breasts cooked, boned & 
chunked 
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(Continued) 



Broccoli & Chicken Fill ed 
Saute onion & mushrooms 
remaining ingredients & chili 


Crepes (Continued) 
n butter. Add f 


our; mix; stir in cream & broth. 


Mix in 


2 cups milk, stlrMng 4 over helt^ntl l^thlck CUP Add°l'p dd ' Cup half S hslf s 

, n sp :Ss:r= h c n pe “ ,+ “® ™. tin un 

for 25 to 30 minutes. Serves 8. ‘ S 9 ° W pan * Cover w[t ^ sauce; bake at 350° 


HOT CHICKEN CASSEROLF 

4 cups cold cooked chicken or 
4 whole chicken breasts, cut up 
2 Tbs lemon juice 
4 hard-cooked eggs, sliced 
3/4 cup Cream of Chicken soup (| can) 

1 Tbs minced green onion (optional) 

2 pimientos, cut fine 

I tsp salt & |/2 tsp accent 


A favorite recipe of Pat Nixon 's & an 
easy for the hostess" luncheon dish. 




3/4 cup mayonna 1se 

2/3 cup finely chopped toasted almonds 
' cup grated Cheddar cheese 
1/2 cups crushed potato chips 


Top^^ th'a Imonds^grated^heeseH&^potato^h i ps/ ' Ref r iqer C t 9 X 9 Pyrex dish ' 

for 20 to 25 minutes. P * rigerate overnight; bake at 400° 
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CREPES FLORENTINE 


6 Tbs butter & 7 1/2 Tbs flour 
4 1/8 cups hot ml Ik 
I 1/4 tsp salt, plus pepper & nutmeg 
6 Tbs heavy cream 

1 1/2 cups coarsely grated Swiss cheese 

2 1/4 cups cooked chopped spinach, drained 

1 1/2 cups cream or cottage-style cheese 

2 eggs 

I 1/2 cups diced fresh mushrooms, sauteed in 
12 (10-inch) crepes 


4 ywmy concoction for brunch or a bridge 
luncheon. Make a batch of crepes from the 
broccoli recipe or Et Cetera section. 

Serve tilth a fresh fruit salad. 



butter with 3 Tbs minced scallions 


Melt butter stir in flour; cook slowly 2 minutes. Remove from heat; beat in milk, 
salt pepper fnutmeg to taste. Boll, stirring, I minute; then beat ,n cream 4 all 
but 4 Tbs P of Swiss cheese. Simmer a moment 4 correct seasonings. Blond several Tbs 
of this sauce in+o spinach & correct seasonings. Beat the cream or cottage cheese with 
eggs, mushrooms & several Tbs of the sauce to make a thick paste; correct seasonings. 

To assemble- Center I 10" crepe in the bottom of lightly buttered baking dish, spread 
wlth lpt i h , covlr with a crepe, spread with layer ef cheese 4 mushroom mixture Con- 
tinue layering, ending with crepe. Pour remaining cheese sauce over mound;; spnnkie 
w!?h remaining 4 Tbs Swiss cheese; dot with 2 Tbs butter. Refrigerate unt.I .30 +° 40 
minutes before serving. Set in upper third of preheated 375 oven until bubbling 
& cheese has browned lightly. Cut in wedges^to serve 8. 



green chili ench 


(Serves 4 to 6) 


I lb ground beef & | |g chopped onion 
4 oz can green chili peppers, chopped 
I lb mild Cheddar cheese, shredded 

(10-oz) can corn tortillas (or frozen,) 

I (10-oz) can Enchilada sauce 
1/2 cup each shredded American cheese & chopped olives 


My taste runs to Sout f the Border cook¬ 
ing & for two years following our wedding, 
our guests were served nothing but tacos — 
until it was discreetly suggested that I 
might broaden my repertoire. This recipe 
is my favorite in the Mexican line! 


Brown beef & onionin skillet until meat loses red 
heat until cheese is melted, stirring occasionally, 
skillet; soften tortillas one at a time. (Oil shou 
pliable). Put 2 Tbs meat mixture on each tortilla- 




baking 
heated 
with o 


dish. Pour sauce over tortillas; 
400° oven for 10 minutes or until 
i ves. 


color. Add chilis & cheddar cheese; 

Heat about 1/4" oil in another 
Id not be hot, for tortillas must be 
roll up. Arrange rolls in deep 


sprinkle with American cheese. Bake 
cheese is melted. Remove from oven; 


in pre¬ 
sprinkle 


HAM CASSEROLE r Cook 2 1/2 cups noodles, dra 
Tbs flour, I cup milk & I tsp salt. Add I c 
sup & I rbs prepared horseradish. Cook I cu 
white sauce, noodles & ham; mix well. Light 
casserole & cover top with 1/2 cup buttered 
30 minutes or untiI heated through. Serves 
bzts of left-over ham. It freezes well. I 
setting it out of the freezer in the morning 


in; make white sauce with 2 Tbs butter, 2 
up grated sharp cheddar cheese, 2 Tbs cat- 
p frozen peas briefly; drain. Combine 
ly mix in peas. Turn into large buttered 
crumbs. Bake uncovered in 300° oven for 
6 to 8 people. A fine use for those last 
thaw it almost completely before baking by 
to bake for dinner. Pat Achterman 
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TANGY TORTILLA CASSEROLE 


A family favorite for many years! 


I 1/2 lb ground chuck, crumbled 
I medium onion, chopped 
I can (I lb) tomatoes 
I can (10-oz) Enchilada sauce 
I small can ripe olives, including liquid 
I tsp salt, 1/2 tsp garlic salt, 1/4 tsp pepper 
8 thawed, frozen corn tortillas (or canned) 

I cup small curd cottage cheese beaten with I egg 
1/2 lb jack cheese, thinly sliced 
1/2 cup shredded cheddar cheese 
1/2 cup crushed Tortilla chips (or Fritos) 

Brown chuck & onion in large pan. Add tomatoes. Enchilada sauce, olives, liquid & sea¬ 
sonings. Bring to boil; reduce heat; simmer uncovered. Meanwhile heat 1/4 cup salad 
oil in small pan; saute tortillas, one at a time, until soft; drain on paper towel; cut 
in half. Spread 1/3 meat sauce in greased, shallow 3 qt casserole; top with half of jack 
cheese, half of cottage-cheese-egg mixture, & half of tortillas. Repeat layer, then 
spread with remaining 1/3 meat sauce. Top with cheddar cheese & border with corn chips, 
if desired. Bake, uncovered, in 350° oven for 20 to 25 minutes or until cheese melts. 

HINT: To make cheese-flavored bread crumbs 3 store a loaf of bread in refrigerator for 7 
days. Cut off crust & crumble. Mix the crumbs with 2 cups Parmesan cheese 3 l clove 
crushed garlic 3 a pinch of chopped parsley , 1/2 tsp salt & pinch of thyme. 
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MOTHER’S CHILI CON CARNE 

3 cups small red beans 
I lb lean ground beef 
I medium onion, chopped 
I clove minced garlic (optional) 

I qt strained tomatoes or 3 cups canned 
tomato puree diluted with water 
Salt to taste & I to 3 Tbs chili powder 
6 to 10 drops Tabasco sauce 

Soak beans, we I I-covered, overnight In water, & put on to cook in same water. Brown meat 
slightly in 2 Tbs drippings; add onion & garlic; cook until soft. Add to beans & let 
simmer all day, adding more water as necessary. About an hour before serving add the 
tomatoes & seasonings. Best made the day before serving & then reheated! 

HINT: Another secret ingredient for chili is about 1/2 tsp cloves 1 . Sallie Sue Barber 

HINT FROM CHRIS: FIVE_ BAKED_ BEAN. CASSEROLE^ is an excellent picnic dish. Remove the 
fat& rinse l can pork & beans. Combine in a large beanpot or casserole with l can 
each well-drained kidney beans, lima beans, green beans & yellow wax beans. Add l 1/2 
cups brown sugar, Z/4 cups catsup, 2 tsp Worcestershire, 6 slices bacon (fried, drain¬ 
ed <£ cut up), 2 chopped onions, 5/4 cup grated medium or sharp cheddar cheese & 1/2 
cup Karo syrup. Bake at 325° for 45 minutes or longer, until bubbly. This will serve 
15 or 16 & is a little different. If it becomes too dry, add water. 
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This recipe has been a Christmas Eve fa¬ 
vorite in our family for many years, 
served with hot French bread & cole slam. 
It is an old one from my Mother & was 
originally made with round steak cut in 
bite-size pieces. I have changed to can¬ 
ned tomato puree, too. 






A Juicy Morsel for 
Breakfast 

Or dinner you can enjoy from one of our 
tender and delicious meats, steaks, lamb 

or mutton chops’ veal cutlets or pork, 
Oar meat* are all cut from the fattest 
and nruneat cattle, and we can supply 
▼our table with fresh, nutrition* and 
wholesome m**a r .s at bed rork prices. 

The joys of the table belong equally to all 
countries and times. Brillat • Savarin 

c c, CROSS SALEM ORE 
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BEEF IN BEER 


1/2 stick margarine 
1/4 cup flour 

1 1/2 cup beef bouillon 

2 Tbs tomato paste 

3 bay leaves 
I can beer 

3 to 4 lb chuck roast 
SI iced onions 
Peeled sliced carrots 


Bonnie 3 who belongs to an AAUW Gourmet 
Cooking group 3 says this is perhaps her 
favorite recipe because it is a real com¬ 
pany pleaser & there is no last minute 
preparation. The sauce makes a thick 
gravy & is delicious served over rice 3 
wide noodles or Potatoes Gourmet! 


Melt margarine in heavy saucepan; stir in flour; cook until thick. Add beef bouillon & 
tomato paste; cook to a boil. Reduce heat & simmer 30 minutes; add bay leaves & beer. 
Cut roast into slices (or hunks) & shake in bag of flour. Brown beef in margarine or 
bacon drippings. In a dutch oven, alternate layers of beef with onions & carrots. Pour 
sauce over meat & vegetables. Bake 2 to 2 1/2 hours at 350°. 


POTATOES GOURMET: Peel & halve small baking potatoes. Put potatoes in shallow baking 
pan lined with foil. Drizzle melted margarine over top & season with salt & pepper. 
Place pan in oven 40 minutes before Beef in Beer will be done. 


Note : lour dinner is all in the oven. Just add a tossed salad or a fruit salad & a 
loaf of French bread & your meal is complete. 
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BEEF STROGANOFF 


This is a delicious company dish using a 
less expensive cut of meat. One of its 
chief advantages is that it can be pre¬ 
pared the day before 3 adding the sour 
cream just before serving. 


I cup sour cream 

Remove membrane & fat from steak & cut into narrow strips on diagonal. Shake strips in 
a bag with flour, salt, garlic salt & garlic powder. Brown in butter; add onion & beef 
bouillon. Cover & simmer about I to I 1/2 hours (until meat is tender), adding water 
or more bouillon if necessary & stirring frequently. Add soup & mushrooms; stir well. 
Bring to a boiI & stir in sour cream (do not allow mixture to boil after adding sour 
cream). Serve over rice which has been cooked in bouillon. Serves 4. 

HAMBURGER STROGANOFF : Saute 2 lbs ground beef in 1/4 cup butter with 2 small diced 
onions, I clove of garlic with juice, 1/2 lb sliced mushrooms, I Tbs salt, 1/2 tsp pa¬ 
prika & 1/2 tsp MSG. Stir in 5 Tbs flour, then I can Cream of Mushroom soup & 1/2 can 
Cream of Chicken soup. Simmer uncovered for 10 minutes. Before serving, stir in I cup 
sour cream & heat through. Serve over rice, noodles or mashed p^atoes .v Serves 8 to 10. 
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1/2 lb round steak 
/3 cup flour 

tsp each salt & garlic salt 
/2 tsp garlic powder 
/4 cup butter or margarine 
/2 cu p finely diced onion 
/2 cup Beef Bouillon 
can Cream of Chicken soup, undiluted 
can mushrooms, including liquid 



RAKED STUFFED FLANK STEAK 

Rice Stuffing: 

'|/4 cup butter or margarine 
1/2 cup chopped onion 
I clove gar Iic> crushed 
1 1/2 cup cooked rice 
1/2 cup chopped parsley 
1/2 cup grated parmesan cheese 

1/2 tsp salt 
1/4 tsp pepper 

Flank Steak : 

1 3/4 lb steak 

| clove crushed garlic 

2 Tbs soy sauce 
1/2 tsp pepper 

2 Tbs butter or margarine 
1/2 cup each beef broth & water 
I Tbs chopped ginger 


Serve with broiled tomato halves, 
derful! 


Won - 


pdu iliMt Smhorg 


Saute onions & garlic. Add rice, P ars '®^ 
cheese salt & pepper. Score steak. Ru 
tides il+h garlic, brush with soy sauce ^ 
pepper & butter. Place rice stuff 9 
steak. Roll up & fasten with hewers. 

Tie spread with butter & place in roast 

vm'm- *•* *f +h s + " a I e 3 5 ° 0 v »%or P ' 

Sprinkle with ginger & roast a+ 350 
0 to 60 minutes, basting occasio y. 

Serves 6 . 


. c nnirk. treat from Hawaii* Mix 
r.rv f.auk STEAK MARINADE: Nancy Roberts sends us of gar || c , sugar to 

lf; r J n< L e ; f I s i overnight Broi I . S =t In oven 

rou^sVsi;iI':er^ && t^graln .sort oh I,he you-re shav, 


meat in oven 


"BIRDS w|THOUT HEADS" 


(half 


Flank steaks, I fillet 
per serving (see note) 

F ne y Chopped dill pickle 
i- 1 nefy chopped onion 
Butter or cooking oil 
Beer at room temperature 

e™h'?in»? PPe » ? pickle .* onion 

In butter In l ° tHied fillet & tie or 

"birds!” bL '^ 96 ,r0 T sknie+: +h ®" 

ake, in pre-heated oven at 375 ° 

SUNSHINE MEAT LOAF 
2 eggs 

3/4 cup milk 
[ ,//2 CU P bread crumbs 

2 tsp salt S ,/4 +sp pepper 
l/z cup Chopped onion 

1 cup chopped carrot 

2 lbs ground beef 
Beat eggs in large mixing bowl 
ground beef. Shape into two I 



Voms, a green vegetable S Uglt S< 

S Iralf) & place desired amount of filling 
skewer very securpiv c ^9 on 

r?\x;r- ir- 

f ° ' 1/2 hours * Test for tenderness. 

T ^utTot l :t zzinir moUt s mkes 

7**+'. 


• Stir in rnf 
oaves about 7 


Vx r Tx C 2 Urab «\ SeaSOni " 9S S fina 'ly the 
34 6 350 ove " ab °“+ I hour. 



PARSLEY STEAK ROLLS 


2 lbs 1/4" lean round steak, 
cut in 6 pieces 
1/2 lb mushrooms 
I cup chopped parsley 
3/4 cup chopped onion 

1 cup grated Parmesan cheese 
Salt & pepper 

2 Tbs fat 

I can condensed beef consomme 


These steak Tolls are absolutely delicious 
& very simple to make. The recipe came 
from an old magazine & has been a favorite 
ever since. 


If meat is too thick, pound to 1/4". Reserve mushroom crowns; chop stems & sprinkle 
over meat along with parsley, onion & cheese; season lightly with salt & pepper. Tight¬ 
ly roll each piece of meat; fasten with toothpicks & lace with string. Brown slowly in 
hot fat. Add mushroom crowns & consomme. Cover; bake at 350° for I hour & 15 minutes 
or until tender. Remove meat rolls. Combine 2 Tbs cornstarch with 1/2 cup water; add 
to gravy & cook & stir until thick. Clip string & remove from rolls. Makes 6 servings. 

HINT FROM CHRIS: Meats demand consideration from spices. To a beef stew 3 add rosemary. 
To other stews 3 add basil 3 a few caraway seeds 3 or a dusting of allspice. Some other 
additions 3 taken singly 3 include bay leaves 3 celery seed 3 chili powder 3 marjoram 3 ore¬ 
gano & thyme. To flatter hamburgers 3 add mustard seed. Immortalize your steaks with a 
spread of ground mustard 3 Worcestershire sauce & soft butter 3 plus the oil from a twist 
of lemon peel 3 mixed thoroughly. 
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PAPRIKA BEEF ROLL 


A delightful way to serve an economical 
cut of beef. Just slice the roll & pour 
drippings over. 


3 lbs round steak 

Salt, pepper & paprika 

1/2 lb sliced mushrooms (reserve 3 whole) 

SI iced onions 
Pimientos, finely chopped 
Bread crumbs 

1/2 cup melted butter Stuffed olives 
I Tbs boiling water 3 small white onions 
I raw egg I cup red wine 




Pound the round steak & rub in salt, pepper & paprika. Spread the steak with a layer of 
mushrooms, then a layer of sliced onions. Sprinkle with pimientos & bread crumbs. Beat 
the butter, boiling water & raw egg together & pour over steak. Arrange stuffed olives 
in a row on long side of steak & rolI the meat around the olives. Brown in 1/2 cup 
melted butter in roaster. Place 3 whole mushrooms & 3 small onions in roaster. Sprin¬ 
kle with salt, pepper & paprika. Add red wine & roast in 350° oven for 2 hours. 


BARBECUED FLANK STEAK : Mix 1/4 cup soy sauce, 3 Tbs honey, 2 Tbs vinegar, I 1/2 tsp 
garlic powder, I 1/2 tsp ground ginger, 3/4 cup salad oiI & I green onion, finely-chop¬ 
ped. Pour over flank steak in small pan. Let stand 4 hours. Broil 5 minutes on each 
side over hot charcoal . SI ice on the d i agongjy. Another TtffeiyGdzL^fltznk steak marinade 
that ^/absolute lg\ great for/outdoor barbec£0L^ , /f? /fZ 



A delicious <S simple dish vo make ahead. 
Serve ovev vice with small bowls of condi¬ 
ments . 




LAMB CURRY 

3 1/2 to 4 lb boned shoulder 
of lamb, cubed 

Butter & olive oil 
I cup boiling water 

I cup stock (either bouillon or chicken) 

1 tsp salt & 1/2 tsp pepper 

2 Tbs chopped onion 

I cup chopped celery 

4 heaping Tbs fresh parsley 

1 or 2 tsp curry 

2 large diced apples 
Instant mashed potatoes. 

1 u K ,,++or- a half olive oil: add boiling water, stock, salt, pep- 

Br ° Wn lion C celeri n parley 1 curry. Cover A simmer gently until meat is tender, add- 

P er ' ^ if necessary Thicken with instant mashed potatoes. Ten minutes 

mg additional stock if necessary, imwarm. 

ss-r. rr.-iss!.: ss~ Jz^sxsriz,, 

of course, is a must for a lamb stew. 
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LEG OF LAMB 




received 7nt* 8 V^ 1 have always 

f il l - loU °f raves uhen I serve it 
i that is muHc to the cook's e a Z% 




Leg °f lamb, bone & butterfly 
Salt & pepper 

Sage, rosemary or thyme 
I bottle prepared French dressing 

■* ■* « tt . P9PPer 5 
ver with the thin red kind of French aC V h ® mea+ fn a f|af baking dish^ co- 

early In the day. The meat can £ be cha^a 1 "7' ?9h+ ff Possible of Very 

U yi 00 & crust Y Qfl + he outside fi pink on IhS ToJfrf? 2 T Y ° Ur ,nside $ r] 1 '* Get 

She prefZTa ^^mtcJ^Lish^ine & either a Caesar""oTBean salad 

ZZT ■" ^ ^ wsi mm 

Tcups dryred'wln^^ lining frequently, with 1 to 

ny on Just until time to cook) Cook on « n - i ' ■ 'H ^ ^ rubbed over meat, Ieav- 
utes on each side. I suggest Oregon l amh- Jffifv T charcoa| ^Le for 30 to 40 min- 
Lit** t° ***** Me roast with fresh corvette *h ** *** Zealand «• Australian. 
aAu™l° n % f ; omat °es 3 etc. (hut light on the SvSA’- 2 or pink beam cooked 

9 1 bTead & a arls P green salad also go well ! ’ ' Extm dou 9 h French 

dsej I. 
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GIGOT D'AGNEAU EN CROUTE 1 out this out of McCall's^ ages. 

(LEG OF LAMB IN PASTRY) has become one of our favor-vtes for 

entertaimng. Also really not as hard. 

3 or 4 lamb kidneys (1/2 lb) 

3 Tbs butter or margarine 
I Tbs Madeira 

1/4 lb fresh mushrooms, chopped 
3/4 tsp salt 
1/2 tsp rosemary 
1/4 tsp each thyme & tarragon 

4 to 4 1/2 lb leg of lamb roast, 
boned but not tied 

Soft butter or margarine 

Remove fat & white veins from kidneys, wash & dry with paper towels & finely dree. In 
3 Tbs hot butter in skillet, saute until golden. Stir in I Tbs wine, mushrooms, salt, 
rosemary, thyme & tarragon. Remove from heat & preheat oven to 425°. Wipe lamb with 
damp paper towels; trim off most of fat. Fill with kidney mixture. Form into compact 
roast; secure with skewers. Rub with about 2 Tbs soft butter. Place on rack in shal¬ 
low roasting pan. Insert meat thermometer in thickest part of meat (not stuffing) & 
roast, uncovered, 60 minutes or until thermometer registers 150°. 

Meanwhile make pastry from piecrust mix & roll on lightly floured surface to 15 x 12 
oval. Remove roast from oven. Place in shallow baking pan without a rack; remove 

i7 0 (continued) 


as the name implres: 


I pkg piecrust mix 

1 egg yolk 

• * * 

2 Tbs butter & 2 Tbs flour 

3 Tbs Made!ra 

I 1/2 Tbs red-currant jelly 





Leg of Lamb in P, . y (Continued) 

thermometer & skewers . Reserve drippings in pan. Lay pastry over roast Dress inn 

water- S & hr 9 h & +ucklng undernea+h + ° cover roast completely. Beat egg yolk with I Tbs 
water & brush over pastry. Bake in 450° ' Tn 1 1Ds 


' ’ . 1 

oven 15 to 20 min. or until pastry is golden, 


For sauce 


l oosen bro »ned d bits UP S^a in + UoT Ved dr,pp,nas r ° as +' p 9 heat, stirring to 

i a • * Strain into 2 cup measure; skim off fet (there should he abnn+ 

I cup.drippings remaining). Melt butter in small saucepan. Stir In flour & rook 


LAMB SHANKS 


Lamb shanks, flour, salt, 
pepper & dry mustard 
2 cans Mushroom soup 
Curry, Worcestershire & Kitchen Bouquet 
I can Beef Consomme 
Garlic & 1/2 cup red wine 


Here r s a tasty way to serve an economical 
lamb cut! 




Roll shanks in mixed flour, salt, pepper 
Mix Mushroom soup in a bowl with 1/2 tsp 
Kitchen Bouquet. Add consomme, a bit of 
dish & simmer in oven 3 1/2 to 4 hours. 


& dry mustard. Brown in butter & 
curry, I Tbs Worcestershire sauce 
gar Iic & red wine. Pour 
Serve with wiId rice. 
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set aside. 

& I to 2 Tbs 
over shanks in baking 



CUPID’S SWEET & SOUR PORK 


Tf it is true that the way to man's 
heart is through his stomach , then surety 
the vehicle for the journey to my hus- 
band's heart was SWEET-SOUP PORK. The 
recipe came from my sister—i-n— taw who 
made it first when she was dating my bro¬ 
ther. Its success for her prompted the 
sending of it to me soon after I met my 
now-husband of just a year. 




| |/2 lb lean shoulder pork 

1 Tbs fat 
1/2 cup water 
1/4 cup brown sugar 

2 Tbs cornstarch & I tsp salt 
1/4 cup vinegar & 2 Tbs soy sauce 
I 1/4 cup pineapple juice 
3/4 cup chopped green pepper 
1/4 cup thinly sliced onion 
I #2 can pineapple chunks 

, , + + me v" innn x 1/2" wide Brown meat slightly In fat. Add water, cover 

f *JS5 J ^per on,on 9 , P ,ne- 

ipple l^k on™ 2 or 3 minutes longer. Serve with hot nee or hoodies. 

BARBECUED PORK CHOPS: Combine in a saucepan 1/2 cup ketchup, 2 Tbs vinegar, 2 Tbs brown 
sugar, salt & pepper to taste. Bring to a full boil & boiI for 2 minutes. Cook pork 
chops over hot coals very slowly, basting with this sauce every time you turn the chops. 
This method for barbecuing chops is a .great favorite w%th d leasts. Yy 

g J? o_ ^ 
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F_l LBERT STUFFED ROAST LOIN OF PORK 


A ^i L i° iou J S different tasting pork roast 
f tt-ng from our filbert growing friend! 




6 lb loin of pork with deep pockets 
cut between chops 

1/4 cup each chopped onion, celery & 
grated carrot 
I clove gar Iic, crushed 

1/2 cup each soft bread crumbs & toasted 
chopped f f|ber+s 

1/4 cup seedless raisins 
| +sp salt & 1/8 tsp cloves 
/4 tsp each pepper, sage & thyme 
1/4 cup Marsala wine & Apricot Preserves 

cr™b s /J™Lrts! !r raisfn r s° t S e a s™!nas l S /ibsT I ne- + to ""T ■ ' Sr ’ Sp_+ender ' Combine with 
pockets between chops. Place meat on rark in e h a i! ^° SS | 91+ v ‘ Pack stuffing into 

f.hours or until thermomotsr rectors ?85» S S t bato I" 325 ° oven 3 1/2 to 

time, spoon mixture of apricot prasarvss S remaining 2 Sfne 

H ibs. FR f m C f^ : ev f e Zei a t i P °7 r ° l f pork ah ° p * ™ ^tween 
2 lbs shopped parsley in 1/4 oup melted butter for kopped celery, l ahopped onion s 

tart apples, 1/2 oup brom sugf, 7/4 ts^tfu i l/4 7 AM 4 aUpe il ° ed ‘ p ^d 

pepper. Cook 4 stir additional l minute's /add **« 4 
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HAPPY HOUR PORK CHOPS* 


This has been a favorite in our family 
for years. Clipped it from a Portland 
A pork chops (3/4 to I" thick) newspaper in my early married Ufe! 

Adrume Sercowbe 

I can Chicken Gumbo soup 


Spread each side of the chops with prepared mustard. Season with salt & pepper & flour 
well. Brown both sides In hot fat in heavy skillet. (Can trim some of the fat from 
chops to use for this.) Pour over can of soup, undiluted. Cover & simmer until meat is 
veT+ender? 45 min. to I hour. May also bake covered in 350° oven. The sauce Is very 
good served over rice. Serves 6.. ^Called Happy Hour because you can put them on & 
settle down for cocktails with friends. 


MILANESE BREADED PORK CHOPS 


A nice change of pace for company dinners! 


6 pork chops, trimmed 
I egg beaten & 2 Tbs milk 
I 1/2 tsp salt & 1/4 tsp pepper 
1/3 cup grated Parmesan cheese 
1/3 cup dry bread crumbs 




Mix egg, milk, salt & pepper. Dip chops in 
Brown in oil on both sidesj then bake in 350 


liquid & then in mixture of cheese & crumbs. 
0 oven for 45 minutes. Turn once or twice. 


Serves 4. 
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TOAD IN THE HOLE 

1 cup each flour & mi Ik 

2 eggs 

I +sp salt 
Grind of pepper 
3/4 lb link sausage 


Flour Power" was the first boys ' oook- 
vng group at the Salem Boys ' Club, taught 
by Mavis Chitwood. This recipe proved 
popular with all the boys! 


Mavis Clnlfwood 


down flour from sides ^Mend for^f^seeindc mofe^^et‘ seconds ' scra Pe 

ed on all sides. Drain on papeX^I A ^ut ?n L. are brown- 

drlpplngs into 8" square pan X heat for 1 f . 13 crosswise. Pour 1/4 cup sausage 
batter & bake for 5 minutes A^ranal */?“*** T * 3 450 oven * Add the 

ter over them & bake for 15 minute^ Then 3 ? 33 ° V ?I he ba++er ' P our The remaining bat- 

^ ::t D S e h T '! Sl,Ced " '«* '/«" tMC. Pan- 

flour x paprika to coat. Fry until golden^rown W ®' ' '? paper sack wi+h 

warm in a low oven on heavy brown paper Peaau's MnJh C lmm ® dla +ely or keep 

the way to a man's heart was through his stomach R \ ta Fv t> really knew 

for over 50 years & they still love itf * served thvs bacon to her family 


-ru^> 
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CHINESE PORK 


If your butcher %& $*f% a good moodhove 
the pork boated S out iff- lengthwise strips. 
Save bones** If you hove ci crabby butcher* 
you oan hone it easily with a sharp knife * 
steady hand & a little patience. If you 
have a surplus in your grocery budget* you 
can buy 2 lbs of pork tenderloin. 


$U> AdffA*** 


4 to 4 1/2 lb pork loin roast 
1/2 cup sugar 
2 cloves crushed garlic 

2 Tbs Cooking Sherry 
4 drops red food coloring 

3 Tbs catsup 
I tsp salt 

Sesame seeds - . _ 

covered with foil, in marinade in 4 „..„ n Rrown outside turn & brown 

Zt'r t siSe. On (?e O KU e abou? l | C 0 e minute; n each s7d2>. Coil, slice thin, 4 serve with sesame 

l v^z °u 

sauerkraut , 3 Tbs brown sugar , l large omon 3 aicea> / y 
cover & s-tmmer for about 2 hours. 


ELEPHANT STEW: 


r.i-1- | medium-size elephant into small, bite-size pieces. This will take 

about 2 months. Have ready 2 ^/about Sleeks at 

(lots). Add enough brown gravy to cover. Cook o „ L hi+S mav bo added, 

r do sis s nTec-“^;t foWMr' 



HAM LOAF "OLD FA ITHFUL" 


2 Ib pork shoulder 

1 I b ham 

2 eggs, beaten 

I cup cracker crumbs 
I 1/2 cup milk 
I can tomato soup 


Have butcher trim fat off meat & 
e 99 s > crumbs & milk. Shape into 
top. Bake at 275° to 300° for 2 
Serve with Mustard Sauce. 


My Mother gave me this reoipe (with other 
favorites & 72tea towels) when I came out 

w °£l l f l aS a , ' s cm "Old 

Fa^thful delvoxous served either hot 
or oold. It makes a large loaf & keeps 
WeLL . * — - c 


^ *n II i. ^ 




grind two kinds together. Mix meat thoroughly with 
oaf & put n buttered pan. Pour undiluted soup over 
hours. Dram off part of juices as they accumulate. 


^ rcider'w^ garl^^gT^lk^ b^n-^ '*1 + T bOUiMo "' 1 1/2 -gar, ,/2 

& cook until thickened. ’ » / cup butter & 1/2 cup prepared mustard. Stir 


S WEDISH MEAT BALLS : Combine I lb ground ham K I Mo ,k 

crumbs, 2 we I I-beaten eggs & I cup milk Mix well l r 5 ?jraund pork with 2 cups bread 
>"? pan Mix together I cup brown sigpr, | L" "7 P'*. «n bak- 

^ ***** ° fBoUie Soodas a *« 
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GRENADINES OF VEAL A LA FACON DU CHEF 


2 to 3 oz pieces veal tenderloin 

Salt & pepper 

2 Tbs clarified butter 

1/2 tsp minced shallots 

4 mushrooms, sliced 

1/2 oz dry white wine & Cognac 

1/2 cup veal stock or consomme 

2 oz whipping cream 

1/2 oz sherry 


This recipe is for an individual serving. 
I got it from the Bayshore Inn where they 
garnish it with stuffed prawns 3 but some 
nice crab legs 3 stuffed mushrooms or lob¬ 
ster slices would also do. Serve it with 
Pilaf or some sort of noodles 1 




Season the grenadines with salt & pepper. Melt butter in small casserole & brown on 
each side for about 3 minutes. Remove the veal; pour off all but a scant Tbs of butter; 
add the shallots & simmer for I minute. Then add the mushrooms & continue to simmer 
another minute or so. Add the white wine & cognac; set the liquid to blaze until alco¬ 
hol burns off. Allow ingredients to cook until pan is nearly dry. Add veal stock & 
whipping cream. Put veal back in casserole & simmer until veal is cooked & then until 
sauce reaches desired thickness. If not thick enough, add additional cream & allow to 
reduce further. If too thick, add more stock. Finish the sauce with some fine sherry. 


HI NT FROM CHRIS: If you use clarified butter to fry 3 it won't bum. Or add a little 
of any cooking oil to the butter you use. To clarify , melt your butter over low heat. 
Remove 6 let stand to let milk solids sink to bottom. Skim fat from top 3 place 
container & you have clarified butter 3 ready for use. 
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OSSO BUCO 


2 or 3 veal shinbones full of marrow 
Butter & olive oil 

1 tsp salt 

1/2 tsp pepper 

1/2 cup chopped celery 

2 chopped onions 

1/2 cup minced carrots 
1/2 cup minced mushrooms 

1 large tomato, chopped 
1/2 tsp crumbled sage 
1/2 tsp rosemary 

2 cups white wine 

1 cup water (about) 

Grated rind of I lemon 

2 Tbs fresh chopped parsley 
I clove gar Iic 


( \ 

One of the greatest meat dishes in the 
world—served to Italian royalty. Onoe 
you try it } you'll make it again. Can be 
made ahead & refrigerated after adding 
vegetables. Then cook for last half hour 
before serving. 




b ?I C I ier CU+ shinbones in 2 3" pieces; roll in flour; 

add salt & pepper. Cover with white wine & water; simmer for 
just cover the bones). Add vegetables during last half hour, 
the emon rmd, parsley & garlic. Serve with rice or noodles 

fork nr I?®?* -m re9 " ]ar 0550 buco forks use for removing 
fork or pick will work. a 


saute in butter & olive oi 
I hour (the I iquid should 
Just before serving , add 
(true Milanese rice is 
the marrow, but any small 
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STUFFED VEAL ON ASPIC 


This is for some very special occasion when 
you are having a large group. It can ea s- 
ily be made ahead since it's served cold, 
and it looks beautiful. 




UAjewvv-'' 


2 onions, chopped 
2 bunches watercress 

1 cup chopped parsley 
18 thin slices white bread with 

crusts removed & cut in 3/4" squares 

1/4 cup milk , . . 

5 1/2 to 6 lbs boned veal shoulder Cor better cut; 

4 cans (10 l/2-oz) Condensed Beef Consomme 

2 carrots, finely diced & equal amount of diced celery 

The day ahead simmer I chopped onion in 1/2 cup butter in Ilnurs'"* 

_ QCC narqipv I tsD salt 1/4 tsp pepper, 1/2 tsp rosemary, bread & milk. Ru 
watercress, pars y, P > . pe pper; fill with bread mixture 

at 350°, basting occasionally. Uncover & continue baking I hour longer. Chill. 


Aspic: Meanwhile, make aspic by sprinkling 3 envelopes 
sherry to soften. Heat remaining 3 cans Consomme; stir 
Pour into a 15x10" pan & refrigerate. Just before serv 
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unflavored gelatin in I cup 
in gelatin until it dissolves, 
ng, remove thread from veal; 

(continued) 



Stuffed Veal on Aspic . (Continued) 

P 'f te + r ’ arra " 9e ™ al “ ith »P'c cubes 

ter into , P ee I; < &'<= “ t " 

saure In butt! r' unt 11 °bJown! ^Butter^ ca^rol I^pu+'aTve^'f ^ ! " 9 | h+ly ln flour; 

a m riT?eveS s aVKr r 

sherry & I tsp Worcestershire sauce Tnn ,'n+h p n ^ \ CL,ps chlcken fa roth, I Tbs 
(300°) for I 1/4 hours This ,•» I P 't h Pa ™ esan cheese & bake in a slow oven 

depending on what you serve with it. ° f *“* longUme favorites £ it serves 6 to 8, 

< cZi2A,^uXf\ Mlf ers 

Wned.^ReJve T'brown^ or°4 ^bs'deer °+lak V " ^ un+11 sof+ * lightly 

onions, 2 cloves of chopped gar I!c ? tsp each ^ M br ° wned ' add 

flour to thicken. Add I to I \/2 pts h V 9round P^Pper & enough 

until meat Is tender. * mLiJd VwT7LTS£ !° f ver - , C ° Ver +I 9^'V & *»™er 
venison £ elk. After several over-done attests h °f Z° . l / C T n , the ^ Wa V not to cook 
3 ust adapt my favorite beef dishes Z.Zl+S T decided to pretend it is beef & 
French bread £ plenty of beer. * ' a to8se d salad, thick slices of 
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^^■0 A BETTER W°RLtu^ 

| fotttftiBUT E W WHM 

i CAT THE SR,UAB t£5T »T BEOM& A piGfofl 

CODE A 


POULTRY 






A 

















P.UIOKEN BOMBAY 


My favorite condiment suggesteons. 

Chopped nuts t peanuts or almonds 

Chutney , f+nns too) 

Minced green onions, (tops. 

Sieved hard-cooked eggs 
Grated coconut 
Raisins , dark or golden 
Minced green pepper 
Minced raw tomato 



4 whole chicken breasts 
6 to 8 cups water 
SI Iced onion, celery « carrot 
4 Tbs chicken fat or bj 
4 Tbs flour 

2 to 3 +sp curry powder 
2 cups chicken broth or stock 

Salt to taste 

Pilaf '& Condiments 

Cook breasts W -ter eltb^.on celery £!& 

& stir to make medium thic raW rice (or , c up rice 

Piiaf: Brown 1 rice Is golden °Add °\ cup yellow 

51 S-Sufe rrr «« -- - 4 — s - 
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^•& rs (abou+ 3 »» UP 
2 cups belter IM tSf> frash 9 rolJ nd pepper 

hearts ’ thawed 

P each s avory & thyme 


™ *» 
s&tr ain ° e ie °™ ™°f £** 


Cheese Sauce- Me , t , /4 „ for 30 m '"h+es. Serves 8. P ’ you 

^^KTH-en stock ,+?“ P - " +ter; t>le " d i" 1/4 cup fln , r 

d8d Cheddap i/2 tsp "nutmeg dant ' y U " +il ^TsLTk 3°™^ 

^purchase Bouquet Garni a i re d 



CHICKEN DIVAN 


2 whole chicken breasts, halved 
I pkg frozen broccoli spears 
I can Cream of Chicken soup 
1/2 cup mayonnaise 
1/4 to 1/2 tsp curry powder 
I Tbs Iemon juice 
Grated parmesan cheese 
Bread crumbs 

Saute chicken breasts & remove meat from bone. Cook broccoli slightly; drain. Combine 
soup, mayonnaise, curry powder & lemon juice. Arrange broccoli in baking pan; place 
chicken on top; pour soup mixture over all. Sprinkle with cheese & bread crumbs & bake 
at 325° for 30 minutes. 

HINT: lam Skopil also sent us a recipe for Chicken Divan. She doubles the above ingred¬ 
ients to serve 8 & adds 1/2 cup shredded sharp cheese & 1/2 cup parmesan cheese to the 
sauce. She then sprinkles the top with 1/2 cup soft bread crumbs & an additional 1/2 cup 
parmesan cheese. If refrigerating , Pam says to extend the cooking time to 45 to 55 minutes 
at 550°. Everyone should ask for seconds! 


This is delicious with chicken livers & 
gizzards. It can be made ahead & heated 
later—or frozen & used later! 



GOURMET CHICKEN t — 

2 to 3 cups cooked, diced chicken 
I to I 1/2 cups sauteed celery & 
onion, water chestnuts, mushrooms, 
pimiento, almonds, etc. 

Salt, pepper, chopped chives & 
poultry seasoning 
Cream of Chicken soup, undiluted 


This combination of i -ly fitting & top¬ 
ping makes a detioious tunoheon entree 
with a simpte fresh fruit accompaniment. 
It atso may be made ahead <S varied with 
different types of fillings & soup com¬ 
binations. Serve it either hot or cold! 


The roll is delicate so your filling should also be seasoned with a delicate touch. 
Combine ingredients; add enough soup to hang mixture together. Heat on top of stove if 
serving roll immediately. If making ahead, spread on roll; re-roll; refrigerate or 
freeze; thaw & bake at 350° for 20 to 30 minutes or until thoroughly heated. Cut in 
wide slices to serve & top with mixture of a little mayonnaise & a touch of mild sherry 
or white wine added to I pt of sour cream. Mix will heat from heat of roll. Sprinkle 
with chives, parsley & almonds. 


RoM_: Make a roux of 4 Tbs butter, 1/2 cup flour & a pinch of salt; stir with wooden 
spoon with a hole in it over moderate heat until bubbly. Add I pt milk slowly, stirring 
until thick. Add 4 egg yolks, one at a time, stirring constantly. Then add I tsp sugar 
& cool. Fold in 4 stiffly-beaten egg whites; pour into greased jelly-roll pan (lined 
with waxed paper, re-greased with clarified butter or oil, & dusted with flour). Spread 
out in pan; bake at 325° for 45 minutes or untiI done. Invert on waxed paper covered 
towel; trim edges of rolI if desired; peel off waxed paper & roll immediately as for 
jelly roll inside of towel. 1154 



CHICKEN WITH GRAPES (Serves 4) 

4 Cornish hens 
1/2 lemon 

12 strips of bacon 

1/2 lb butter 

2 1/2 lbs seedless grapes 

1/2 tsp salt & pinch white pepper 

1 tsp MSG 

2 cups Rhine or Moselle wine 
1/2 cup fresh chopped parsley 

2 tsp thyme (fresh If possible) 
1/2 cup fresh chopped shallots 
8 whole peppercorns 


This is an unusual combination of ingred¬ 
ients & makes quite a company dish. When 
you remove the top from your pot 3 a most 
beautiful aroma will fill the room! 



Recipe requires a 4 qt pot with cover (should be enamel or Teflon lined). Rinse out in 
sides of hens, pat dry & rub Inside with lemon. Put half the bacon into pot, render 
some of the fat, remove excess fat, add butter. Over low heat brown the hens on the 
bacon, about 8 Minutes on each side. Remove hens; stuff with grapes; season with salt, 
oer>Dor & MSG Put in pot on cooked bacon. Add wine, parsley, thyme, peppercorns & 
shallots Cover with remaining bacon & balance of grapes. Cover tightly & put in pre- 
heated^oven 31^375 . Cook for I hour & 15 minutes. DO NOT REMOVE TOP UNTIL IN THE 

DINING ROOM. 
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CHICKEN KAMER FLAMBE 


6 chicken breasts (or more) 

Salt & white pepper 
Flour 

Cashew nuts, crushed 
Saffron rice 
Sweet & Sour sauce 

Season chicken; roll in flour; fry in 1/2 
color* Take out & roll in crushed cashew 
at 375° for about 30 minutes. To sorve: 
with rice. Pour sauce over chicken; add : 


I got this 3-part recipe from Chef Arthur 
Weber who is Ron’s Unole. He is the 
Chef at a private Country Club in Califor¬ 
nia & I'm sure he won’t mind if I share 
with you! 

butter & 1/2 lard mixture to light golden 
nuts. Place in pan & cover with foil. Bake 
Place chicken in center of dish surrounded 
orrte brandy & flambe! 


galfron Nice: Glaze 2 cups rice in I soupspoon 
salt, 1/2 tsp white pepper, I tsp sugar, 4 
tea (made by steeping 1/8 tsp saffron in 1/2 cup 
oven for about 30 minutes. 


lard & I.soupspoon butter, mixed. Add 
cups.boiling water & 1/2 cup saffron 
boiling water). Cover & place in 350° 


Swee t & Sour sauce : Combine in saucepan, 2 
quats, pineapple wedges, pickled watermelon 
& a bit of juice, blended & returned to pan 


cups apricot juice, 1/2 cup each sliced kum- 
& sliced almonds. Thicken with cornstarch 
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CHICKEN KIEV 


8 chicken breasts, boned & halved 

1 tsp salt & 1/4 tsp pepper 
Prosciutto or boiled ham (sliced thin) 

2 eggs 

1/4 cup half & half 
1/2 cup flour 

I cup fine dry bread crumbs 
Grated cheddar cheese (optional) 

Pound breasts; sprinkle insides of the 16 pieces with salt & pepper. Cover each with 
1/2 thin slice of prosciutto or boiled ham. Place a cylinder of mushroom butter at one 
end of each & add a small amount of grated cheddar cheese, if desired. Starting at 
butter end, roll breasts tightly, folding in edges to enclose filling, fasten with 
small skewers or toothpicks. Beat eggs with half & half. Coat chicken with flour, eggs 
& bread crumbs. Pour salad oil into frypan to depth of about 1/2 inch; heat to 350°. 

Fry chicken rolls in oil until we I I-browned, about 4 minutes on each side. Use tongs 
to turn. Drain on paper towels. Refrigerate at this point & reheat in 325° oven for 
30 to 45 minutes before serving. Top with mushroom sauce & pass additional sauce. 

Mushroom Butter: Blend I cup soft butter, 1/2 lb mushrooms (finely chopped) & 1/4 cup 
each chopped chives and parsley. Shape into 16 cylinders I 1/4 x I 3/4 inches. Chill. 

(continued) 


I concocted this for a bridge luncheon one 
day with the help of friends. It drew 
raves & we think it makes an equally de¬ 
licious main entree. 




'0-C4J2S 
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Chicken Kiev,continued 

Mushroom Sauce ; Melt 6 Tbs butter. Add I cup thinly sliced mushrooms & saute for 3 min* 
Stir in 1/4 cup flour. Combine, heat & stir in slowly 2/3 cup half & half, I 1/2 cups 
chicken broth & 1/2 cup dry white wine. (Proportions may be changed to suit taste.) 
Season, if required, with salt & paprika. Stir & cook sauce for 2 minutes. 


CHICKEN BREASTS A LA PROSCIUTTO 

6 large single breasts, boned & skinned 
Salt & pepper 
1/3 cup flour 
8 Tbs butter 
1/2 cup dry white wine 
4 Tbs dry sherry 

3/4 lb large mushrooms, thinly sliced 
6 thin slices Italian prosciutto ham 
6 thin slices Gruyere cheese 

Sprinkle breasts with salt & pepper. Dust lightly with flour. In skillet, saute chick¬ 
en in 6 Tbs of butter until golden brown (10 minutes each side). Arrange chicken on 
warm ovenproof platter. Pour wines into skillet. Simmer for about 7 minutes to reduce 
sauce. Meanwhile saute mushrooms in remaining 2 Tbs butter until soft (do not brown). 
Arrange over chicken; pour on reduced wine sauce; top each breast with slice of prosciut¬ 
to & a slice of cheese. Broil just until cheese begins to melt. 
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This comes from a collection of favorite 
recipes of the performers of the Metro¬ 
politan Opera in New York City. 



CHICKEN L»ORANGE 


6 chicken breasts 
Salt, pepper & flour 

3 Tbs butter 

I .1/2 pt orange juice 

4 drops Tabasco sauce 


An easy but elegant entree served with 
rice ! 


I 1/2 tsp ground cloves 
3/4 tsp ground ginger 
1/2 cup golden raisins 
1/2 cup sILvered almonds 
1/2 cup Grand Marnier 




Bone chicken & toss in salt, pepper & flour; brown lightly In butter; pour 
orange juice, Tabasco sauce, cloves & ginger; pour over chicken;.simmer 15 
raisins, almonds & Grand Marnier. Simmer 15 minutes more or until chicken 
nish with thin slices of oranges & for elegant effect, flame 1/4 cup Grand 
over before serving. 


off fat. 
minutes. 
is done. 
Marnier & 


Mix 
Add 
Ga r- 
pour 


CHICKEN & NOODLES: 


Simmer a whole chicken (stewing hen or fryer) in water until tender 
with salt & pepper to taste. Cool; remove meat from bones in chunks; save broth. Stir 
together with fork 2 eggs, 1/2 tsp salt & 3/4 cup flour to make a very stiff dough Turn 
out on floured surface; knead in additional flour to remove all stickiness; roll with 
rolling pin until paper thin, adding additional flour to keep from sticking.. Let dry for 
1/2 hour or add enough flour to roI I up immediately & slice off into 1/4" si ices. Unrol 
long strips; drop entire batch of noodle strings into boiling salted water to doubly co¬ 
ver- simmer about 15 to 20 minutes; drain & rinse with cold water. Add to the chicken 
broth with the meat chunks & reheat to serve. This is a longtime Sunfl*\ dinner favorite. 


V?ua> 
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J belong to a Creative Cooking study 
group of the AAUW. We cook meals 
mainly from one country & then study 
the country. This dish, a great success 
at our German dinner, is one I serve 
frequently. 



CHICKEN RE I SLING 
I chicken (cut up) 

I sm jar cocktail onions & 1/2 jar juice 
I sm can mushrooms 
Clove of garlic (or garlic powder) 

Bay leaf & parsley 
1/2 cup water 

I cup to I bottle Reisling wine 
1/2 cup sour cream 

Combine alI ingredients except sour cream in casserole with chicken & cook, covered 
hours or longer if desired. Add water if needed during the cooking. When ready to 
Chloke ? ; . add sour fteam to the sauce; spoon 1/3 sauce over chicken on 
P , .. r & P r ® ma1n1 ng sauce in ceramic fondue pot or warmed bowl to use as a dlo 
at dinner with cubes of French bread. Or spoon all the sauce over the chicken. P 

flour E with QI |/2 cun C hr MP/ t GNE : A ? icken +hi 9 hs wi+h shar P scissors. Mix I cup 

K [ 1/2 cup bread crumbs, 1/2 tsp each salt & pepper, & 1/4 tsp nutmeg. Roll 

chicken in mixture & pound with meat cleaver until it assumes shape of steak 9 3/8" thick 

^ M ,9h |V ?i +h 3 TbS Canned mMk; dip chicken In & ^y in oil un+l 

slightly golden (don't overcook). Drain on paper toweI. For sauce: Place in elec¬ 
tric frypan I small can mushrooms, 2 Tbs butter or margarine l 1/2 cup water Heat 

^ n9 + ° CCaSIO P a, ! y ' Un+M bU++er me ' +S - Place chicken *+«* flat In pan;’remove 
from heat; pour , n I cup dry champagne; cover & warm for I minute prior +o ^ervZ 

Th%s vs another great specialty from our Portland gourmet friend, Olimpia Bradshaw! 
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SEASHORE CHICKEN 

2 1/2 cups sour cream 

1 tsp each salt & thyme 

1/2 tsp each tarragon & paprika 
1/4 tsp garlic powder 

3 chicken breasts, split 

2 cups corn flakes, crushed 
1/4 cup butter 

I cup cooked shrimp 

Mix together sour cream & seasonings, 
crumbs. Reserve left-over sour cream 
arrange chicken breasts 
& bake 20 minutes more, 
cooked chicken breasts. 


The chicken breasts will dry out if you 
try to hold them , so I put this dish in 
the oven when the guests arrive & by the 
time the oooktail hour is over & late 
arrivals are present , everything is ready. 
Excellent oold if you are lucky enough to 
have any left over! 





Dip chi 
sauce. 


icken .breasts in this mixture & then in 
Melt butter in shallow baking dish; 
in single layer, skin side down. Bake 45 minutes at 350°; turn 
Add shrimp & olives to reserved sauce; heat slowly; spoon over 
Garnish with parsley. 


SOUR CREAM CHICKEN BREASTS: 


Combine 2 cups sour cream with 1/4 cup lemon juice, 4 tsp 
each Worcestershire sauce & celery salt, l tsp paprika, i/2 tsp each salt & pepper & 

2 minced garlic cloves. Add 6 boned whole chicken breasts to mixture, coating each 
piece well. Let stand overnight in refrigerator. Remove breasts from mixture; roll in 
bread crumbs; arrange in greased baking pan in single layer, rolled up, side by side. 
Spoon l/2 cup melted butter over top & bake at 350° for I 1/2 hours. In this recipe 3 
lemon juice & sour cream soak into the chicken & make it very tender , moist & different. 
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CHICKEN SUPREME 


8 chicken breasts 
1/2 cup chopped onion 
1/2 cup chopped celery 
1/4 cup flour 
I 1/2 cups each chicken 
broth & light cream 


This 

can 

I cup cooked wild rice 

1 cup sliced mushrooms 
1/4 cup diced pimiento 

2 Tbs chopped parsley 
Salt & pepper 

SIivered almonds 


is a good lunoheon dish because it all 
he assembled the day before it's needed 






Gen+ Iy simmer chicken breasts in water to cover for I hour with a chopped carrot & onion, 
celery stalk, parsley, 1/2 tsp each marjoram & thyme, & salt & pepper. Cool; remove meat 
from bones; cut in inch chunks; reserve strained broth. Brown the chopped onion & celery 
in margarine; remove from heat & stir in flour. Gradually add chicken broth, slowly re¬ 
heating. Add cream, stirring constantly until thick. Add rice, mushrooms, boned chicken, 
pimiento, parsley and salt & pepper to taste. Pile into 2-qt casserole; sprinkle with 
slivered almonds & bake a+ 325 for 30 minutes. 


CH CKEN —^DRESSING SCALLOP: Prepare I (8-oz) pkg herb-seasoned dressing according to di¬ 
dry dressing. Spread in 13x9x2" baking dish; top with 3 cups cubed, cooked 
large saucepan, melt 1/2 cup butter; blend in 1/2 cup flour, 1/4 tsp salt & 

Add 4 cups chicken broth; cook & stir until thickened. Blend into 6 slight- 
reheat, stirring; pour over chicken. Bake in 325 oven 40 to 45 min. or un- 
5 min.; cut into squares; serve with Pimiento Mushroom Sauce , made by 
condensed Cream of Mushroom soup, 1/4 cup milk, I cup dairy sour 
pimiento. Heat, stirring. This is especially good fox church pot- 


rections for 
chicken. In 
dash pepper, 
ly beaten eggs; 
til set. Let stand 
mixing together I can 


cream & I cup chopped 
tucks or club luncheons—a great favorite of ours ' ) 
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CHICKEN ALA YUMMY 


This casserole chicken has both eye & 
taste appeal. It also may be prepared 
3 whole, uncooked chicken breasts, halved well ahead of time! 

6 uncooked chicken thighs 
I large onion, separated into rings 
I large lemon, sliced 
Marinade & steamed rice 



Arrange chicken pieces in a shallow rectangular baking dish suitable both for marinating 
& later baking. Pour marinade over top; then slice & arrange on top the onion & lemon 
pieces; marinate for 2 hours or more. Bake I hour & 15 minutes at 400°, turning chicken 
once. Baste several times during baking, adding more sherry & water mixed in equal parts 
if necessary. Arrange chicken on large platter around mounds of steamed rice. Spoon sauce 
over all & pass additional in separate bowl. Serves 6. 

Marinade: Combine I cup each cooking sherry & Wesson oil; add I clove garlic, slivered; 

I/2 cup each Worcestershire sauce & lemon juice; I Tbs thyme; I cup sliced ripe olives; 

1/2 lb sliced fresh mushrooms; 1/2 cup sliced celery; & 1/4 cup chopped parsley. 


HOT CHICKEN SALAD: Combine 2 cups cubed chicken or turkey, 2 cups sliced celery, 1/2 cup 
s I 1 vered a I mortdsV I cup mayonnaise, 2 Tbs lemon juice, I tsp onion salt & 1/2 tsp salt. 

Pile lightly in casserole. Sprinkle with 1/2 cup shredded cheddar cheese & I cup potato 
chips (crushed). Bake 15 minutes or until well heated through at 400°. This recipe serves 
4 to 5 & makes a nice bridge luncheon dish. It is simple btfft delicious & Was given to me 
by a bridge-playing friend. i yC'x t t- ^ ^7 
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I enjoyed serving this wnen Farley was the 
U.S. Marshal & we lived in our "mini" pent¬ 
house at the lone Plaza where our view was 
more spacious than our dining area! This 
recipe was a real hit with our theater 
guests on the evening of "Promises-Promises" 
so I will name the dish after the pleasant 
evening! 



PROMISES ~ PROMISES 

4 lb chicken breasts (skinned <$, halved) 

6 Tbs flour 
I 1/2 tsp salt 
I tsp each pepper & paprika 
4 Tbs butter 

I (16-oz) can artichoke heels 

1 large can big mushroom buttons 

2 bouiI I on cubes 
1/4 cup sherry 

Shake chicken in salt, pepper, paprika & 3 Tbs of the flour. Brown in buttfr; arranqe 
in large attractive baking dish (to serve from) with artichokes & mushrooms. In same 
pan in which you browned chicken, mix remaining 3 Tbs flour; add I or more cups of water 

Bake ?or 2°hours e a S ; m?'" 9 COns+an+ 'y un+il thickened. Add sherry & pour over chicken. 

HINT FROM CHRIS: This CHICKEH FAVORITE from Gus Kalberer of the Restaurant Supply Co. 
is very delicious! Brown desired number of chicken breasts & thighs in butter & oil- 
season with salt S pepper; cook just until tender. Combine in saucepan 2 large onions 
finely-chopped; 2 green peppers , finely-chopped; l clove minced garlic; l 1/2tsp curry 
powder;ltsp salt; dash pepper; 1/2 tsp thyme; 2 large cans peeled tomatoes; 1/4 cup 
sugar; 2 Tbs chopped parsley S l cup currants. Cook until hot & slightly thick. Serve 
chicken on bed of rice; pour sauce over top; sprinkle with slivered almonds. 
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QUAIL EN CASSEROLE 


I find this is an excellent way to serve 
the^ quail & dove many Salem husbands 
bring home! 


32 Quail breasts (may use Doves) 

1/2 cup salad oil (or 1/2 butter & 1/2 oil) 

2 carrots, finely chopped 
1/2 cup chopped green onion 

2 cups sliced fresh mushrooms w> 

4 Tbs flour 

3 cups chicken stock 

I cup dry white table wine 


! a 't b ! rds f b " own In he f +ed oU > remove to heated casserole. Saute vegetables about 

stir^n’ 6 ^ k 7 !5 rs ^ ,n ! n 9 oI ' un+il sof+ b “+ not brown. Blend In flour; gradually 
Mh , ? CR; | C °° : stirring until mixture is thickened & smooth. Taste & season 
with add I-Iona I salt if needed; pour sauce over quail. Add wine; cover & bake at 350° 
for 45 minutes to one hour. Serves 8. ud*e aT oou 

QUAIL OR DOVES MARSALA : Fry out three strips of bacon; remove & add 1/4 lb butter to 

^ r ° Wn l +?° Z f n qUaM ? r d ° Ve (4 + ° a P erson) 'n drippings. Squeeze the juice 

lemon over ihe browned birds. Add I cup Marsala wine & some chopped onion. Sim¬ 
mer for 10 minutes & serve with sauce spooned over birds /r\ "f. 

SINT FROM CHRIS: For poultry & rabbit , use sage in the stuffing or gravy. Another 
l7oreV^ ^ fTGSh meUtSj P° ultr y & 3 me with B eau Monde seasoning salt one hour 
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FIX AHEAD PHEASANT 

1/4 cup flour & I tsp paprika 

1 tsp salt & dash of pepper 
6 pheasant breasts, skinned 
1/4 cup butter 

2 Tbs flour & 1/2 tsp salt 
I 1/4 cups light cream 

I (3-oz) can sliced mushrooms 

I Tbs Iemon juice 

1/2 cup shredded Swiss cheese 


You can vary this by substituting a bit 
of white wine for some of the cream, but 
the Swiss cheese & lemon juice realty add 
great flavor! 


In advance combine flour, paprika, salt & pepper; coat pheasant. Brown in butter; add 
2 Tbs water; cover & simmer 30 minutes. Place pheasant pieces in shallow baking dish; 
save drippings. Stir remaining flour & salt into drippings; add cream slowly; cook & 
stir until thickened & bubbly. Add drained mushrooms & lemon juice. Pour over pheasant, 
cover & chill up to 24 hours. Bake 60 minutes, covered, at 350°. Sprinkle with cheese 
& bake uncovered until cheese melts, about 10 minutes longer. 


PHEASANT & CELERY: 


Dust pheasants (pieced) in flour, salt, pepper & paprika; brown in 
frying pan untiTgolden. Place in baking dish on a bed of chopped celery about I" deep 
(approximately I bunch celery). Pour I can undiluted Beef Consomme over the top; sprin¬ 
kle with paprika; bake, uncovered at 350° for I hour^ You can brown the pheu\ant & put 
it on the celery early in the day. Add Consomme jus//bet Are baking, hkjjfoihjv-v n-law, 
Kay, showed me this favorite years ago! ^ r (J fl/1 J 
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COQUILLES SAINT-JACQUES ALA PARIS IENNE A much requested family favorite—as an 

appetizer or main course. A real plus is 

1/2 lb scallops, sliced that it can be prepared the day before! 

1/3 cup dry vermouth 

I cup sliced mushrooms Ann Tilden, Forest Grove 

Ml tsp salt, dash of white pepper & lemon juice 
1/2 bay leaf & I Tbs minced shallots or scallions 

Place scallops in saucepan with other ingredients; add water if necessary to cover. 
Bring to simmer; cover pan & simmer very slowly for 5 minutes. Remove scallops & mush¬ 
rooms to a bowl & rapidly boil down cooking liquid to 1/2 cup. Reserve for sauce. 

Scallop Sauce: Melt 2 Tbs butter in pan; stir in 2 Tbs flour & cook s IowIy 2 minutes 
without browning. Remove from heat & beat in 1/2 cup hot scallop liquid. Stir with 
wire whip over moderate heat until thickened; thin with about 1/3 cup milk. Beat I egg 
yolk with 1/8 cup heavy cream; add a few Tbs of hot sauce; return mixture to hot sauce. 
Stir & cook just until it comes to a boil, thinning as necessary with more cream or 
milk. Season with salt, white pepper & lemon juice to taste. Fold 2/3 of sauce into 
scallops & mushrooms; spoon into lightly buttered shells or baking dish; spoon remain¬ 
ing sauce on top & sprinkle with 2 Tbs grated Swiss cheese & 2 tsp melted butter. Re¬ 
frigerate if not serving immediately. Reheat to bubbling under moderately hot broiler. 

HINT FROM CHRIS: A new addition to food markets is freeze-dried mushrooms. They are 
remarkably easy to use & identical to fresh. There really is no need to even soak them 
yust measure the amount you need & toss them into cooking mixture. 
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BARBECUED DUNGENESS CRAB 


cracked crabs (1/2 per person) 
qt water 

1/2 Tbs Worcestershire sauce 

large stalks celery, sliced 

to 3 cloves garlic, crushed 

Tbs each curry powder & chili powder 

tsp cumin seed 

to 5 bouillon cubes 


This recipe came to my Mother from San 
Francisco, way hack before T. V. It was 
used at our beaoh house all the time I 
was growing up & then during my own 
children's childhood —as well as by sere¬ 



's cmianooa—as we ll as 
ral habitues of the old joint! The un¬ 
usual part is that I have never seen it 
in print anywhere! 

Boil water, Worcestershire, celery & garlic together for 30 minutes. Add curry, chili 
powder & cumin seed & simmer for 30 minutes. Strain & add bouillon cubes. Stir until 
dissolved & pour over 2 cracked crabs with shell & body meat in pieces. Simmer over 
low heat on stove or in oven for approximately 30 minutes, stirring once or twice. The 
sauce may be made ahead, refrigerated & transported on beach trips, etc. Serve sauce 
in individual small bowls for dunking toasted garlic or herb bread. Many napkins, picks 
& a large bowl for discarded shells are handy! Artichokes or green salad are a good 
accompaniment & if you are lucky enough to have crab left over it will be marvelous in 
a tossed salad later. I have served as many as 26 people for dinner by enlarging this 


recipe & it appeals to finnicky child-types as well as adults. Try to keep them' 


away! 


HINT FROM CHRIS: When you serve a slice of lemon for a cocktail or fish dish, wrap it 
t.n some nylon netting (any color) & tie in pouf. It is easier to squeeze £ handle & 
also makes a nice table decoration. 
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HINT ON CLEANING_ & Co^JNG_ CRAB : The time-honored method of cooking cruD has always been 
to plunge them alive into boiling sea water for IS minutes--which requires a large pot if 
you have a good catch! Here's a much simpler method where the crab is killed & cleaned 
before cooking so that only the meat & surrounding shell is cooked. It not only saves a 
great deal of space in the cooking pot; it also cuts down some of the odor, makes subse¬ 
quent cleaning less messy, & makes you feel less like a cannibal boiling missionaries! 



Step 2_ : Strike front edge of 
the shell sharply against it. 
You will find that much of the 
crab's entrails will peel away 
— like shelling a walnut! 

Then twist the two leg joints 
together which will snap them 
in half along the front-back 
centerline of the crab. 




Step l : Grasp crab by upper 
leg joints & pull them back 
from the front face of his 
main shell. This will expose 
the front edge of the shell. 

Find a protruding object 
(such as sharp edge of a ta¬ 
ble, stair, rock, etc.). Step Z : Brush off clinging 

chunks of entrails & shell 
fragments or squirt with 
strong spray from garden hose 
Cook in boiling salted water 
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CRACKED CRAB IN WINE BROTH 


1/4 cup butter or margarine 

1 large onion, finely chopped 

2 cloves garlic, minced or mashed 
1/2 tsp liquid hot pepper 

1/8 tsp cayenne 

1/4 cup chopped parsley & I bay leaf 
I can (14-oz) chicken broth 

1 bottle (4/5 qt) dry white wine 

2 large cooked Dungeness crabs, (2 lbs each) 


Dunk hot French bread or hot Parmesan gar¬ 
lic bread in this sauce as you eat. Pass 
lemon wedges for squeezing over servings! 



cleaned & cracked 


In a large kettle (5 qt size), heat butter until bubbly; stir in onion & garlic & cook 
over medium heat untiI onion is soft. Stir in hot pepper seasoning, cayenne, parsley, 
bay leaf, broth & wine; heat to simmering. Add crab, cover & simmer about 10 minutes, 
or until crab is heated through. Ladle crab & sauce into individual bowls. Serves 4. 

CRAB & MUSH ROOM RAMEKINS : Saute 1/2 lb sliced mushrooms in 2 Tbs butter over medium heat 
unIiI golden. Reserve a few for garnish. Sprinkle remaining mushrooms with I 1/2 Tbs 
flour & stir until bubbly. Remove from heat & slowly add 2/3 cup white wine. Return to 
heat & cook, stirring until thickened. Stir in 1/2 cup sour cream, 3/4 cup grated Swiss 
cheese & 3/4Jb crabmeat. Season to taste with salt & pepper. Spoon mixture into 2 in¬ 
dividual baking dishes; garnish with reserved mushrooms & toasted, slivered almonds. Co- 
ver & refrigerate if making ahead. Bake uncovered for 10 to 15 minutes at 325° (or a few 
minutes longer if refrigerated). This is a very elegant dish for two! Dorothy Heiber 
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CRAB LASAGNE (serves 6 to 8) 


1/2 lb cooked lasagne noodles 
2 cans frozen shrimp soup 
2 cans crab (fresh is better!) 

2 cups small curd cottage cheese, mixed 
with 6-oz cream cheese, I egg, 2 tsp ba¬ 
sil, salt & pepper, & I medium chopped onion 
4 tomatoes, thinly sliced 


This recipe came to me from a friend in 
Lake Oswego. It's a coy to use as it is a 
make-ahead never-fait type of casserole 
<£ is perfect for a Buffet. I like to add 
extra crab & shrimp—naturally making it 
better! A double recipe fills a 10 x 15" 
pan & can be frozen. 



Thaw soup, add crab & heat thoroughly. Combine cottage cheese mixture. Place layer of 
noodles in buttered casserole; add half of cottage cheese mixture; then add entire mix¬ 
ture of crab & soup. Cover with remaining noodles; add remaining cheese mixture & co¬ 
ver with tomato slices. Bake covered 15 min. at 350°. Remove from oven; cover with 
grated cheddar cheese; bake 30 min. more. Cover with foil & let stand 10 or 15 minutes 


HANG TOWN FRY : Fry 1/3 
pepper & green onion in 
flour, I beaten egg & I 
a little butter & bacon 
son) & season with salt & 
with bacon, onion & green 


lb sliced bacon; drain. Saute 2 Tbs each 
2 or 3 Tbs butter; set aside. Drop 


cup 

fat 


f i ne 
to a 
pepper 
pepper 

tom sets. Then finish cooking in slow oven unti 
with many variations 3 but I like this one best! 
plenty for 5 people. 


_ finely-chopped green 

doz smaI I oysters i n 
in butter until golden. Add 
y beat 8 eggs (or 2 per per- 
arrange oysters atop; sprinkle 
cook over low heat untiI bot- 


bread crumbs; fry Iightly 
clean 10" skillet. Light 
Pour half into skillet; 

Pour rest of eggs over; 

I firm. This is a San Francisco dish 
You/dut it int/} wedges to serve & it is 
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HALIBUT FLORENTh- 

I 1/2 lb ha Iibut fillets 
I cup medium white sauce 
I pkg frozen chopped spinach 
3/4 cup grated sharp cheese 
3 green onions, finely chopped 

1 cup water, 1/4 cup dry white wine 
& 4 Tbs lemon juice 

2 egg yolks or I egg 


This recipe was the u twer to the prayers 
of a fisherman's wife. Any mild fish that 
can he cut into fillets can he used. The 
original recipe came from Tarantinos in 
San Francisco! 






Make white sauce; cook spinach & drain well; grate cheese; chop onion. Simmer fish 5 min¬ 
utes in water, wine & lemon juice; remove from broth to buttered shallow casserole. Boil 
broth uncovered until reduced to about 3/4 cup; gradually add to white sauce. Blend in 
spinach, onion & 1/4 cup cheese; season with salt & pepper to taste. Bring to boiling 
point & remove from heat. Quickly stir in slightly beaten egg yolks & pour over salt & 
peppered fish in casserole. Sprinkle remaining grated cheese atop & dot with I Tbs butter. 
Bake at 400° about 10 minutes or until bubbly & golden. Makes 4 to 6 superb servings. 


FINNAN HADDIE: Place 1/2 lb filleted boneless finnan haddie per person (at room tempera¬ 
ture) in greased casserole. Cover with milk; add seasoned pepper & dot with butter. Bake 
uncovered in a slow oven, 250 to 300°, for 45 minutes to an hour, depending on thickness 
of fish. Do not let milk curdle. Serve in soup howls with wedge of lemon or lime ; accom¬ 
pany with hot crusty sour dough French bread broken in chunks. This makes a goodfSunday 
breakfast! 
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HALIBUT STEAKS IN SOUR CREAM 

2 to 3 lbs halibut steak 
2 cups sour cream plus 2 Tbs lemon juice 
1/4 cup each minced onion & chopped dill 
2 Tbs each chopped parsley & pimiento 
1/2 tsp each dry mustard & sweet basil 


This is a simple company dinner for fish 
lovers. It serves 6 to 8 & can be made 
ahead! 

pickle 



Arrange steaks in baking pan; dust with salt. Combine remaining ingredients & spread 
over top. Sprinkle with 1/4 cup Parmesan cheese & paprika. Bake 25 minutes at 375°. 


SPANISH BAKED FISH (serves 6) 

3 lbs white fish, sliced 
I onion, thinly sIiced 

1 1/4 tsp salt & 1/4 tsp each 
pepper, red pepper & mace 

6 thick slices tomato 
3 Tbs snipped green onion tops 

2 Tbs chopped pimiento 


This recipe s clipped from a local news¬ 
paper several years ago> is a real favo¬ 
rite at our house! 



I cup sliced mushrooms 
1/4 cup dry white wine 
I cup dry bread crumbs 
1/2 cup melted margarine 


Wipe fish with damp cloth. Spread I tsp salad oil in bottom of baking dish; cover with 
onion slices; place fish slices on top. Sprinkle with seasonings; top with tomato sli¬ 
ces; sprinkle with onion tops & pimiento; scatter with mushrooms; add wine. Brown 
crumbs in margarine; sprinkle over all. Bake uncovered at 350° for 35 minutes. 
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TUNA FISH PIE 


I small chopped onion 
4 Tbs butter 
I Tbs flour pI us 3/4 tsp 
salt & 1/8 tsp pepper 

1 3/4 cups water 

2 chicken bouillon cubes 


We have 
& it is 

1/2 cup milk 

I cup each diced potatoes 
& celery, chopped fine 
I (I2-oz) can tuna 
3 hard-boiled eggs (diced) 
Baking powder biscuits 


made this family favorite for years 
ilust right for a light supper! 


Saute onion in butter until golden; add flour s seasonings; stir until bubbly. Add water 
i boullion cubes; stir until thickened. Add milk, potato S celery; then tuna 5 eggs 
ut into butlered casserole & top with baking powder biscuits. Bake at 425° for 15 or 
20 minutes (or until bubbly & biscuits are golden). 


SHRIMP & CRABMEAT CASSEROLE 

I cup each white & wild rice 

1 lb fresh sliced mushrooms 

2 cups chopped celery 

2 medium-size chopped onions 
I chopped green pepper 


This makes an elegant buffet dish 3 served 
* with a thi-ok white sauce <§ almonds that have 
3 cans shrimp been blanched 3 browned & slivered! 

2 cans crabmeat 

I can chopped pimiento -jf ^ — 

I 1/3 cans Mushroom soup ' 9 “***«- 

Thick white sauce & 1/2 lb almonds 


Cook rice 
butter. 


in salted water & drain. 


... Saute mushrooms, celery, onions & green pepper in 
bakP 4*5 Ad ^ wh ? 1 e shr ;mp & crabmeat, chopped pimiento & soup. Pile into casserole & 
bake 45 to 60 minutes in 350° oven. Serve to 12 with thick white sauce & almonds. 
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LOBSTER THERM I DOR WITH PILAF 

2 pkgs frozen lobster tails 
6 Tbs butter & 3 Tbs flour 
I tsp salt, 1/4 tsp nutmeg & dash paprika 

3 Tbs sherry 
I 1/2 cup Ii ght cream 
1/4 cup grated Cheddar cheese 
Lemon wedges & parsley 

Boil lobster tails according to directions on package. Remove meat in chunks & refri¬ 
gerate. Save shells also.. In double boiler, melt butter; stir in flour, salt, nutmeg, 
paprika, sherry & cream, mixing well; add lobster & cook, stirring until just thickened 
Arrange lobster shells on baking sheet, fill with mixture & sprinkle with cheese. Run 
under broiler to melt cheese & lightly brown the tops. Spoon pilaf onto heated platter 
A arrange tails around it, garnishing with lemon wedges & parsley. 

Pj_lcrh Melt 1/4 cup butter in saucepan. In it, saute I small sliced onion, 1/4 cup 
slivered almonds & 1/4 cup raisins until golden. Add I cup raw rice; mix well & add 2 
cups hot chicken broth. Bake in covered casserole at 375° for 30 minutes or until all 
liquid is absorbed. Serves 4. 

HINT FROM CHRIS :. When cooking fish,, add some seeds such as fennel , celery, or dill. A 
hay leaf & a sprinkling of allspice are also pleasing . An interesting fish sauce has 
mustard seed or tarragon leaves soaked in white wine. A whisper of saffron to bouilla- 
baise is like adding a rainbow to a cloudy day. 
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We love lobster S this is our favorite 
recipe—one I have perfected over the 
years! 
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STUFFED FILLETS OF SOLE 


4 fillets of sole (I 1/2 lbs) 

3/4 cup butter or margarine 
I cIove gar Iic 

I small onion, peeled & minced 
1/4 cup minced green pepper 
12 fresh or frozen shrimp or prawns, 
peeled, cooked & deveined 
1/4 cup crumbled day-old bread crumbs 
I Tbs snipped parsley 


An easily prepared dish that is great for 
either a luncheon or dinner entree! It 
may he prepared well ahead of time. 




Melt 2 Tbs margarine; saute garlic, onion & green pepper. Dice 8shrimp; add with bread 
crumbs, parsIey, salt & pepper. On boned (silver) side of each fillet, put 2 Tbs shrimp 
mixture. Melt 2 Tbs margarine on cookie sheet. Roll up fillets & place on sheet seam 
side down. Refrigerate. Heat oven to 350°. Brush fillets with melted butter & place 
a whole shrimp on top. Bake 25 to 30 minutes. Serve with hollandaise. 


HINT: BLENDER HOLLANDAISE can be made by blending 3 egg yolks, 2 Tbs fresh lemon juice, 
a dash of Cayenne & 1/4 tsp salt at low speed in blender. Melt 1/2 cup butter or mar¬ 
garine & pour into blender in a slow, steady stream with blender at mix. Serve at once 
or reheat over warm, not boiling, water in storage jar. Watch closely & stir occasion¬ 
ally . 


176 



f 


PAELLA (serves 8) 

3-oz clarified butter 
3-oz salad oil 

4 whole chicken breasts, split, or a 
combination of parts to make 8 
I large garlic clove, smashed (to remove 
intact later) 

Paprika, salt & pepper 
I medium onion, chopped 

1 red & I green pepper, chopped 
3/4 lb fresh whole small mushrooms 
8-oz pepperoni, cut in bite-size rings 
16 large prawns, shelled (save shells), 

de-veined & butterflied 

2 doz (or more) clams, scrubbed we I I 

8 small (4") lobster tails (remove soft 
back) or 3 large ones cut into 8 pieces 
or 8 pieces scallops or I crab, cut up 

1 small can pitted black olives, drained 

2 Tbs capers with juice 


A superb Paella dish combined from many 
recipes. Kay says it is great for a buffet , 
& tradition calls for it to be served with 
a simple tossed green salad 3 French bread & 
a light , lemon-flavored dessert. She uses a 
Serendipity cooker (a combination Paella pan 
or wok ). 

I can artichoke hearts, rinsed & drained 
20-oz chicken broth 
1/2 tsp saffron (or to taste) 

1 Tbs basil & I Tbs oregano 

2 tsp tarragon 
8-oz tomato sauce 
4-oz white wine (sauterne) 

I 1/3 cups Uncle Ben's white rice (not 

i nstant) 



Sprinkle chicken with salt, pepper & paprika & saute in butter. Remove. Saute vege¬ 
tables & pepperoni. Remove. Meanwhile, clean seafood & set aside. 
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Pae I I a (.Continued) 

Boil broth with shrimp shells for 10 minutes. Strain to remove shells. Add herbs, 
tomato sauce, capers & wine. Heat. Toast rice in I Tbs oil in Paella pan for 5 min. 
Add liquid. Place chicken around pan, cover & place in 350° oven. After 25 minutes, 
remove. Stir rice around & place seafood & artichoke hearts on top of rice & chicken. 
Cover. Return to oven. Bake 20 minutes more or until chicken is tender. May be held, 
covered, in 200° oven for 30 to 60 minutes. To serve, garnish with black olives, fresh 
tomato quarters & lemon quarters. If more clams are desired, cook separately. Quanti¬ 
ties of seafood can be altered to your individual taste. 

SHRIMP & ARTICHOKE CASSEROLE Adlai Stevenson served this casserole to 

foreigh colleagues at the U.N. & -possibly 

1 (#2) can artichoke hearts the result was the soothing of "many 

3/4 lb cooked shrimp j angled nerves!" 

1/2 lb mushrooms, sliced 

2 Tbs butter 

I 1/2 cup white sauce 
I Tbs Worcestershire sauce 
1/4 cup dry sherry 1/4 cup grated Parmesan cheese 

Salt & pepper to taste Paprika & parsley 

Arrange artichoke hearts in buttered 2 qt glass or pottery casserole & scatter shrimp 
over top. Saute mushrooms in butter & spoon over shrimp. Add Worcestershire, sherry, 
salt & pepper to white sauce & pour over all. Sprinkle with Parmesan cheese & paprika 
& bake 40 minutes at 375°. Garnish each serving with parsley & accompany with rice 
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PIERRE FRANEY'S STUFFED SHRIMP 

12 large shrimp (about I 1/4 lbs) 
or I lb medium shrimp 
Salt & fresh ground black pepper 
6 Tbs butter 

1/2 cup finely chopped onion 
1/2 cup finely minced mushrooms 
1/4 bay leaf & I clove garlic 
2 sprigs fresh thyme or 1/2 tsp dried 
I tsp finely chopped fresh tarragon or 
1/2 tsp dried 

I hard-cooked egg, finely chopped 

Using a pair of kitchen scissors, cut through the upper shell of each shrimp, leaving 
the last tail segment intact. Peel, leaving tail intact. Devein & rinse under cold 
running water; pat dry. Using a paring knife, split the underside to butterfly. Do 
not cut all the way through. Carefully pound shrimp to flatten split portion. 

Butter a baking dish or four individual seal lop shelIs. Arrange shrimp, with taiIs up, 
over the dish or dishes. Add salt & pepper. 

Melt 3 Tbs butter in a ski I let & add onion & mushrooms. Chop together the bay leaf, gar¬ 
lic & thyme until pureed; add to skillet. Add tarragon & cook slowly about 20 minutes. 

i 7Q (Continued) 


This recipe was found in the N.Y. Herald 
Tribune , and if you want to make an im¬ 
pression, you should try it! 

1/2 cup heavy cream 
I cup fine soft bread crumbs 

1 egg yolk 

2 Tbs finely chopped parsley 

4 Tbs freshly grated Parmesan cheese 



Pierre Franey’s Stuffed Shrimp (Continued) 

tas+fHS! rr 9 & C °- k ' S+ !. rrin9 ° ccasional| V> 5 minutes longer. Add salt & pepper to 

dabs of fi?nnn a ?n+n' mme h h T nu+es \ fj 1 r In crumbs « egg yolk & parsley. Spoon equal 
dabs of filling into each shrimp; sprinkle with cheese; refrigerate. 

reheat broiler. Melt remaining butter; pour over shrimp. Broil shrimp until qolden 

rown & cooked through (8 to 10 minutes for large shrimp). Serve hot. (4 servings) 


SHRIMP WITH PINEAPPLE 


This is a colorful disk that is quickly pre¬ 
pared. The recipe originally came from Sun¬ 
set magazine <§ is a favor%te of two cooks. 
You might Like to sweeten the sauce by add¬ 
ing a little more sugar. Taste it & 'see. 


I 1/2 lbs raw shrimp 

1 can (13 l/2-oz) pineapple chunks 

1/4 cup salad oiI 

2 medium sized onions, thinly sliced 

1 green pepper, seeded & sliced 

2 Tbs sugar & 1/3 cup cider vinegar 

I Tbs soy sauce & I tsp dry mustard 

I Tbs cornstarch & 1/4 cup pineapple syrup 

Shell & clean shrimp. Drain pineapple, reserving 1/4 cup of the syrup. In a fryino Dan 

; f d ? hrlm P S cool < '“dlum heat for about 5 minutes. Remove shrimp' ’ 
f n ’ d °‘ J U T ol ? lons * green pepper & drained pineapple chunks Into pan. Cook stir- 

ibr no L + ° Ln nU+ m' ^ ^ 1 vine S ar S s+ ' r ' nto ™'*ture in the pan 

I. b n 9 1 , b0lK B j?" d soy sauce & mustard into pan mixture. Stir cornstarch & resefv 
-d pineapple syrup until smooth, blend into pan ingredients. Boil for I minute Return 
shrimp to pan & heat. Serve with rice. Makes 4 to 6 servings. 
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BAKED SALMON 


This salmon stays very moist & is deli¬ 
cious sewed either hot or cold! 


Whole salmon or chunk 
Lemons 
Sour cream 

Split salmon down one side; remove bones; open up & lay flat; skin side down, on a sheet 
of foil in a baking pan. Cover entire salmon with lemons, sliced as paper-thin as pos¬ 
sible. (Thinly sliced onion may also be added, if desired.) Sprinkle with salt & pep¬ 
per; then completely frost salmon with sour cream, using I to 2 pints, depending on 
size of salmon. Bake at 400°, uncovered, for 30 minutes or until flaky & done. 



POACHED SALMON WITH GOLDEN FOAM 


This is a really beautiful dish with its 
topping of Golden Foam—simply delicious! 


1 piece salmon to serve 4 
1/2 cup dry white wine 

2 tsp Mei Yen seasoning 
I/2 tsp dill weed 

4 sIices of Iemon 


2 Tbs butter 
2 tsp diI I & 2 Tbs 
2 eggs 


a a, 

\ amorr juice 




Place salmon in pan. Sprinkle with seasonings & top with lemon slices. Add wine & 
enough water to come 1/2 way up the piece of salmon (about 1/2 cup). Cover & poach for 
20 to 30 minutes. At serving time, heat the liquid from the pan; blend in 2 Tbs butter 
until melted. Add 2 tsp dill weed & 2 Tbs lemon juice. Beat 2 eggs until light & 
foamy. Pour a little hot liquid into eggs to warm them, then add to hot mixture. Cook 
for about I minute, but do not boil. Serve this sauce over the salmon. 
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SALMON ALA BIF 


25 lbs of salmon 

3 qts buttermilk & I pt cooking oil 
6 lemons & 1/2 cup catsup 

Parsley flakes, 3 cloves garlic, salt & pepper 
I bottle (4/5-qt) white wine (sauterne) 

Mix buttermilk, oil, lemon, catsup, parsley, garlic, sa 
salmon overnight. Broil over coals (not too hot) for 
tinually with the marinade. Save the leftover marinad 


This recipe originally came from P.W. Hoff¬ 
man & was given to us by q^oif\land con¬ 
tractor ylsyiis 


MARV HEATER’S SPECIAL BAKED STEELHEAD 

Steel head & aluminum foil 
Salt & pepper 
1/3 cup melted butter 
1/2 fresh lemon 
I cup mayonnaise 

1 tsp grated onion 

2 Tbs minced dill or sweet pickle 



/>er & wine & marinate 
In inutes, basting con- 
(t time. 


If Marv carmotbe located by friends at home 
weekends during the winter months 3 it is be¬ 
cause he is relaxing from duties as Athletic 
Director of Sprague High at his quiet fish¬ 
ing spot near Astoria. An ardent fisherman 3 
he brings home a steelhead after (almost) 
every trip! 

SprTnMe n „I?h 4 sai; 
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HINT: Littleneak or steamer atoms , razor atoms , geoduaks (pronounced gooey-duck) & oy¬ 
sters are att found on the Northern Oregon & Washington coast. If you have the spunk & 
energy s you can dig for your own. Otherwise you can huy fresh or frozen at heach fish 
markets. Severat connoisseurs have provided recipes for fixing these deticacies! 


STEAMER CLAMS: Wash & scrub about I 1/2 lbs live clams per person. (Those with shells 
tightly closed are alive, or shells that close immediately when touched.) Place them in 
a pail of salted water for 1/2 hour or so to spit out sand. Then place the clams in a 
large kettle with about 1/4" water. Cover, turn heat on high & boil until they are open, 
This can take anywhere from 5 to 10 minutes at rolling boil, depending on number of 
clams in kettle. Watch closely & don't overcook. Serve immediately as horsed 'ouvre or 
entree with bowls of melted butter & bowls of broth from pan for dipping. 


RAZOR CLAMS: 






Place clams in cool water for 4 hours'or longer. (While soaking, clams 
work out sand.) A sharp knife can be used to separate the muscle or flesh from shell. 
Slit the body & neck its full length; however, do hot cut entire width but leave enough 
flesh uncut to serve as a "hinge" so clam may be flattened into one large piece. Remove 
all black portions with scissors or knife (sometimes poisonous). Rinse with water. Dip 
in egg batter, roll in cracker crumbs or flour & fry only ! : 1/2 minutes in a hot frypan. 
The biggest mistake is overcooking. Serve with lemon & tartare sauce. Actually 3 I pre¬ 
fer rotting in ftour; then dipping in egg & milk ; then frying! 




GEODUCK : Cut from shell; nip end of neck & remove stomach. Place in pan of boiling wa¬ 
ter for I minute. Pull skin from body & neck as if removing a nylon stocking. Cut down 
lenth of neck & spread flat. Cut into serving size pieces. (Neck pieces need pounding 
but body pieces do not.) Dip pieces in flour & fry in butter for I minute on each side. 
Serve piping hot & go dig some more! 


FRIED OYSTERS : Select I 1/2" to 2" size (no cleaning necessary). Roll in flour, fry in 
butter about 6 minutes on medium heat to an even golden brown. Serve hot. This recipe 
can only be surpassed by eating the same oysters raw out of the shell! 




BARBECUED SALMON 


I saImon 

I cup margarine & 1/2 cup lemon juice 
Oregano & lemon-pepper marinade 



This recipe was given to me by a great 
fisherman who had in turn received it 
from a gourmet 


Fillet salmon & cut into serving-size pieces. Melt margarine & stir in lemon juice, 
oregano & lemon-pepper marinade to taste. Dip salmon pieces into this mixture & place 
skin side up on grill with a strip of foil over top. Broil no more than 15 min. 

Remove foil, flip over, brush again with butter mixture; replace foil & broil 5 min. 
longer. Remove salmon to warm platter & pour remaining warm butter over top. 
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PRUNE CAKE 


I cup vegetable oiI 

1 1/2 cups sugar 
3 eggs 

2 cups sifted flour 
1/2 tsp salt 

I tsp each baking powder, soda. 


Because it's not too rich 3 this makes a 
delicious morning coffee cake! It can he 
baked in a greased & floured 12-cup Bundt 
pan—for 50 minutes. 


cinnamon, nutmeg, & allspice 




I cup buttermilk 

I cup cooked, drained & mashed prunes 
I cup chopped pecans or walnuts 

Cream oil & sugar; add eggs one at a time, beating well. Sift dry ingredients; add al¬ 
ternately with ^buttermiIk & prunes. Stir in nutmeats; pour in greased & floured 9x13" 
pan. Bake in 350° oven for 35 minutes. Put pan on rack & drizzle glaze over top. 
Drizzle Frosting: Cream I cup powdered sugar & 2 Tbs butter. Add 6 Tbs cream & blend 
well. Pour over hot cake. 

NOTE: Mrs. Wayne Simmons sent in basically the same cake but uses a Sauce Togging . In 
a saucepan, mix l cup sugar, 1/2 cup butter 3 1/2 tsp each vanilla & soda & 1/2 cup 
buttermilk or sour milk. Bring to a boil gently & boil 2 minutes. As soon as cake is 
■done 3 poke holes in top with a fork or toothpick. Drizzle sauce over & let stand for 


l hour to let the sauce soak in. 
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MRS. McKAY'S COFFEE CAKE 


Filling 


When my Father was Governor, my Mother held 
weekly "at homes" for the public. Since the 
number attending usually was unknown, she 
liked to use this recipe — expandable, simple 
to prepare, and tasty! It is still my fa¬ 
vorite for breakfast or dessert with whipped 
or earn! 

( (riizfs. 

Prepare filling first, chopping nuts in bowl & adding remaining ingredients. Melt but¬ 
ter in a 9x13" pan in which you will bake cake. Pour melted butter over nuts & stir 
thoroughly. Prepare batter by creaming sugar & butter; adding eggs; mixing in the 
milk alternately with flour & baking powder. Spread a thin layer of batter in pan; 
sprinkle a layer of filling over it; add another layer of batter (not evenly spread) & 
last, a layer of filling. Bake at 375° between 25 & 30 minutes until slightly brown. 

Test to make sure it is done. This cake reheats well in foil if it lasts that long! 


Batter : 

1 cup sugar 
1/4 cup butter 

2 eggs 

1/2 cup milk 
.1 1/2 cups flour 
2 tsp baking powder 


cup 

cup 

Tbs 

Tbs 

Tbs 


chopped walnuts 
brown sugar 
flour 
c i nnamon 
melted butter 


HINT FROM CHRIS: In cake-making, if the recipe calls for a cup of milk, you generally 
can substitute any other type of liquid--such as a cup of wine, carbonated beverage, 
rum or any type liquor. Experiment! Sometimes the cake doesn't keep quite as long & 
will dry out faster. But often the resulting flavor is worth it! 
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CAKES & FROSTINGS 
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ALL AROUND CAKE (coffee or dessert) 


1/2 cup butter & I cup sugar 
2 eggs, separated 
2 cups sifted cake flour 
I tsp each baking powder & soda 
I heaping Tbs cinnamon & 1/2 tsp salt 
I pt sour cream at room temperature 
I tsp van ilia 

Cream butter & sugar; add egg yolks & 
alternately with sour cream. Fold 
pan greased & then dusted with a 
k I e a 


Excellent for morning coffees , teas 3 or 
after dinner with a fruit & dessert wine! 
This cake stores for weeks in the refrig¬ 
erator wrapped in foil or saran wrap. 

That makes it marvelous to take along on 
hunting or fishing trips , too! 

ingredients & add 
Bake in an angel food cake 

Sprin- 


beat well. Mix together dry 
in beaten egg whites. 

little sugar & cinnamon to prevent sticking, 
little sugar & ground almonds on top. Bake 50 minutes at 325 to 350°. 


RAW APPLE CAKE 


4 cups diced apples 
2 cups sugar 
I/2 cup oiI 
2 beaten eggs 
2 cups flour 


2 tsp cinnamon 
2 tsp soda 
I tsp salt 
I tsp van ilia 
Nuts, raisins, dates 


This recipe is from the kitchen of the 
Pastime Club & we recently served it to 
over 400 at a Chamber of Commerce Fashion 
Show luncheon. It can be made up several 
days prior to use because it's better with 
age & always stays moist! 


Mix the apples with the sugar. Add eggs & remaining ingredients & mix well. Add nuts, 
raisins & dates if desired. Bake in 9x13" pan for 45 min. to I hour at 350°. 
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NUTMEG WINE CAk 


This is a perfect tane-along for tailgate 
picnicking! It stays moist & fresh & 
tastes delicious. 


I pkg ye I low cake mix 
I pkg instant vanilla pudding 
I tsp nutmeg 
4 eggs 

3/4 cup each oiI & white wine (Rhine, Chablis, 



Thunderbird or combination 


Beat alI ingredients for 5 minutes at medium speed. Pour into angel food cake or bundt 
pan. Bake 50 minutes at 350°. Cool in pan & sprinkle top with powdered sugar. 

POPPYSEED CAKE 

I pkg ye I low cake mix 
I 1/2 pkgs butterscotch instant pudding 
I (2-oz) pkg poppyseeds 
I cup hot water 
4 eggs 

2/3 cup Wesson oiI 

Combine ingredients & bake in greased bundt pan for 45 minutes at 350°. 

HINT FROM CHRIS: When making dessert souffles or cakes in a bundt pan , lightly dust 
the bottom of pan with butter & sugar. The cake will come out more easily <S with an 
added flavor! You may also sprinkle flour or sugar on top of cake. 
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My wonderful sister-in-law 3 another Janet 
Skopil , has shared many recipes with me. 
This is one of the most successful. A 
real hit with the young men at the McLeod 
4th of July picnic! 





CARROT CAKE 


1 1/2 cups Wesson oiI 

2 cups sugar 

3 eggs 

2 cups grated carrots 

1 cup crushed pineapple 

2 1/2 cups sifted flour 
I tsp baking soda 

I tsp cinnamon 
1/2 tsp salt 
I tsp vani I la 


This recipe is from the Village Green. I 
did not drain the crushed pineapple & my 
cake seemed more moist than theirs did but 
really was best the second & third days! 

I cup chopped nuts 

I cup coconut (optional) 1 

I box powdered sugar 
I cube margarine 
I (3-oz) pkg cream cheese 
I tsp van ilia 
Pineapple juice 


Cream oil, sugar & eggs well. Add carrots & pineapple, mix well. Sift flour, soda, cin¬ 
namon & salt together; add to creamed mixture. Add nuts & vanilla last & beat well. 

Bake in 3 (8") cake pans at 350° for 45 minutes or in small loaf pans for I 1/4 hours. 

For frosting : Blend ingredients together with pineapple juice & spread over cake. 


FOUR INGREDIENTS CAKE 

1/2 lb butter 5 eggs 

I 3/4 cups sugar 2 cups cake flour 


This cake is very much like a pound cake. 
It never fails & is always good! 


(sifted) 





Cream the butter & sugar on high speed for 10 minutes. Add eggs one at a time, beating 
well. Fold in the flour & I tsp vanilla. Bake in greased tube pan for I hour at 325°. 
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NUT CAKE 


1 cup butter 

2 cups sugar 
I cup milk 

4 large eggs 


3 cups sifted cake flour 
3 1/2 tsp baking powder 
I 1/2 cups chopped walnuts 
I tsp van ilia 


This cake is my husband's favorite. It 
is a recipe handed down from his grand¬ 
mother, wife of the Rev. Josiah L. Parrish, 
for whom J.L. Parrish Junior High School 
was named! ■ 


Cream butter & sugar well. Add eggs one at a time, beating well after each addition. 
Sift flour, baking powder & pinch of salt together; add alternately with milk. Add va¬ 
nilla & nuts. Bake In a tube pan with oiled circle of wax paper on bottom (or in a 
loaf pan) for I hour & 15 minutes (approximate) at about 325°. Rote: Flour nuts 
lightly before adding to keep them from sinking to the bottom in baking. 



AUNT NELL’S ORANGE POUND CAKE This is a family favorite. You can use 

dry buttermilk, reconstituted, if you 

3 cups sugar 3 cups cake flo 

1 cup shortening 1/2 tsp salt 

6 eggs, separated 1/4 tsp soda 

2 tsp orange flavoring I cup buttermiI 

Cream sugar & shortening; add egg yolks 
Sift dry ingredients together & add to first mixture alternately with buttermilk, be¬ 
ginning & ending with dry ingredients. Beat egg whites stiff & fold gently into mix¬ 
ture. Grease & flour a 10" tube pan (bundt pan also good). Bake at 350° for I hour 
and 10 minutes. 
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CHOCOLATE CAKE - BEST EVER 


Boll together & cool : 

7/8 cup GlradelIf aTI-purpose 
ground chocolate 
I cup brown sugar 
3/4 cup milk 
• • • 

3/4 cup butter 

1 cup brown sugar 
4 egg yolks 

2 1/3 cups sifted cake flour 


This favorite never-fail oake is wade a 
bit differently! I like to use one frost¬ 
ing for the filling & a separate one for 
the outside, so both recipes are included. 
It makes two 2-layer cakes or one very 
large cake to store in your freezer! 

1 tsp soda & 1/2 tsp salt 

2 1/2 tsp baking powder 
1 cup milk 
4 egg whites 
I tsp van ilia 



Cream butter with second cup of brown sugar; add to really cooled chocolate mixture.. 
Add egg yolks one at a time, beating well. Add dry ingredients (you don't need to sift 
them together) alternately with milk. Fold in beaten egg whites & vanilla. Bake in 4 
tins that have been buttered & floured at 350° for 20 to 25 minutes. Cool on racks. 


Chocolate Filling Frosting: Mix together I (8-oz) pkg cream cheese, I cube of butter & 
I |b of powdered sugar. If too stiff, add about I or 2 Tbs hot coffee to thin as de- 

si red. 


Best Ever Chocolate Frosting: Beat 2 egg whites stiff; add I cup powdered sugar & beat 
in 3/4 cups of soft butter^ - Then beat in another cup of powdered sugar; fold in 2 sq 
of melted dark chocolate & I tsp vanilla. 
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CHOCOLATE CAKE 


2 cups sugar 

3 to 4 Tbs cocoa (heaping) 
1/4 lb butter or margarine 
2 eggs 

I cup sour cream 
I cup cold coffee (strong) 


2 cups flour 
2 tsp soda 
Pinch of salt 
I tsp van ilia 


2" have had this recipe so many years I 
don't remember where it acme from,, but 
it's my favorite! 


va r nilla U9a nAn?fh er J W ° ,L Add +he e 39 s > sour cream, coffee, 

in ? R'M n + r B afra ' d + ° bea+ +his batter. It’s much better when 
in 2 (8 ) pans, (greased & floured) at 350° for 30 minutes. 


dry ingredients & 
we I I-bI ended. Bake 


CARMEL NUf F ROST I NO : Boll I I / 4 cup tight brown suaar 1/3 run w-i+or x i /* 

sugar to a syrup Add very slowly to 2 beaten egg whites/ Beat! Add I tsp^anilia & 

[ h cup cbop P ed wa'nul-s. Beat to a spreading consistency. This is the best frosting for 

pvw Td ° al T y l aVe tc , mted 16 1 mn remember Mother & her fvieruls making it for 

every lodge & club meeting during the 1930s! yD ^ ^ J 

fellLJZ ’?**' H *>* ?? rij>* on tte 

tiersney s cocoa can. two different years I won first place with this cake at the Ore 
g°n State Fair in m Gerry Frank Chocolate Cake Contest, In 1967, I also won L ore 
gon Wheat Commission trophy at the fair for the best lay<& cafe witfi\fhis recipe . 



BUCHE DE NOEL (.Serves 10 to 12) 


I cup sifted cake flour 
1/4 cup cocoa powder 
I tsp baking powder 
1/4 tsp salt 


3 eggs 
I cup sugar 
1/3 cup water 
I tsp van ilia 


Our family & friends enjoy this tradition¬ 
al French Christmas dessert yearly during 
the holiday season. It is best cut in 
thin slices & served with whipped cream! 

j5u£ SducL, 


At least 24 hours in advance, grease a 15x10x1" jelly-roll pan; line with waxed paper 
cut slightly smaller than pan; grease waxed paper also. Sift dry ingredients several 
times Beat eggs until very thick & creamy; add sugar I Tbs at a time, beating well 
after each addition. Stir in water & vanilla; fold In flour mixture gently. Bake at 
375° for 12 to 15 minutes—until center springs back lightly. Invert cake onto a tea 
towel dusted with powdered sugar. Peel off paper & cut around 1/4" from edge with a 
sharp knife. Starting with short side, roll in towel as for jelly roll. Wrap in to 
we I; cool completely on wire rack & then refrigerate until ready to fill. 


Mocha Cream Filling: Cream I cup plus 2 Tbs sweet butter until smooth & soft.^ Add dash 
of saft & i cup plus 2 Tbs sifted sugar gradually; cream until ultra smooth. Beat in 

3 egg yolks & I 1/2 tsp instant Espresso coffee powder dissolved in I & 1/2 Tbs hot wa¬ 
ter. Beat again until firm but spreadable. Unroll cooled cake; spread with filling; 
re-rolI with seam on bottom. Refrigerate until ready to frost. 

Chocolate Frosting: Use frosting on Redi-blend Unsweetened Chocolate pkg. addxng^ 3 or 

4 pkgs ahocoluzte depending on taste. Frost log roll & with tines of fork 3 etch design 
to resemble bark on tree 3 putting in a few knots. Decorate with shaved chocolate 3 hol¬ 
ly sprigs , maraschino cherries or pistachio nuts. Refrigerate or store in freezer. 




FRUIT CAKE (Iiqht) 


4 lbs white raisins 
4 lbs candied mixed fruit 
I cup walnuts or almonds 
1/2 lb citron (si iced in pieces) 

3 rings glazed pineapple (sliced in pieces) 

Prepare fruit the night before, flouring it 


This recipe is one from my mother, Mrs. 
F.A. Magruder of Baltimore, Maryland. It 
is one of our family's traditional'Christ¬ 
mas treats! 

II & coating each piece separately. 


12 e 99s, separated 
I lb sugar (2 cups) 

I lb butter 

I lb flour (all-purpose) 


2 tsp cinnamon 
2 tsp nutmeg 

I cup applesauce (unsweetened) 
1/2 cup brandy 




mu % fmit 7 ke - J usuall « * ** 

4 ** 3UM ^- ** ^ mi i mi* about ft£Z l7l i y b eZ e ZniZ7:, i 
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CREAM CHEESE CAKE (kHAMKUCHEN) 


I have yet to taste a cream oheese oake as 
good as this one from my mother—maybe be¬ 
cause she 1 s from Switzerland' It was a 
traditional dessert in our family through¬ 
out my childhood & it's really rich! 

Sckick. 


14 graham crackers 
2 Tbs melted butter 

I cup sugar, 2 Tbs flour, 1/4 tsp salt 
| |b (15-oz) cream cheese, softened 
I tsp van ilia 

4 eggs at room temperature 
I cup cream (whipping or half & half) 

Grease an 8 or 9" springform pan with butter & add an aluminum foil collar If sides are 
not at least 3" high. Roll crackers into fine crumbs; blend thorough y with butter 
press evenly into bottom of pan. Cream cheese with electric mixer; mix the sugar with 
?iour i saltj cream together with the cheese. Add van!I la & yolks of eggs & beat. Add 
Jie cup of cream & mix again. Fold in the stiffly beaten egg whites with wire wh.sk & 
Ipatience) continue gently folding until absolutely no I umps remain Pour mixture over 
crumbs- bake at 325 to 350° for I hour or longer, until center is set. (Test wit 
straw.) Cool on rack. The cake may be refrigerated or served at room temperature. 

HINT- The original redye called for a Zweiback crumb crust whzch you may prefer. Com 
bine 1 1/2 cups rolled crumbs with 3 Tbs butter & 2 Tbs sugar & press znto pan . 

Optional topping: Mix 2 Tbs sugar & 1/4 tsp vanilla into I cup thick sour cream. 

Spread Iightly over top of cake as soon as it is removed from oven; return bake for 
additional 10 minutes. (The cake will fall slightly as it cools & with topping shoul e 
refrigerated.) Cut into wedges & serve alone or with any fresh fruit or fruit 
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daffodil angel ca,— 

1 1/4 cups egg whites 
& 4 to 5 egg yolks 
I cup sifted cake flour 
I 1/2 cups sugar 
1/3 tsp salt 


I 1/4 tsp cream 
of tartar 
1/2 tsp grated 
lemon rind 
1/2 tsp van!I la 


I out this out of a Worm's Home Companion 
w pvT,Z s 1950. it has been a favorite 
eyer svnoe. j often use it as a shortcake 
wrth strawberries & whipped cream—or frost- 

yellow* lemon ~' powdered frosting tinted 


s L ?f + t e t 9 og^he + r S four"!mes 0 ^AMsTnVl Add 1/2 cup -9- to f,our; 

Sprinkle with cream of tartar A ron tl . 9 ? W ^! +8S; bea+ un+l1 foam V (ab out I minute), 
beat In remaining sugar. Fold In f lour°mr'xture 9 |/4 S °I!' m0, ? f peaks * Gradually 

egg yolks A lemon rind until very thick A l inlit rJu ? h yf* ln se P ara +e bowl, beat 
remaining whites, add vanilla A bI end aentIv 9 <;n ^ ? i? /3 ° f e " wh ' te mixture. To 

3+ 3750 f ° r 30 to% ^es^n^anTSSp 
SSS; bi+ — «»““■. ».t 2 p k9 s 

whites A I pt heavy cream, whipped Mix 1/2 of +h~ en !!" y olks ‘ Fo,d in beaten egg 
(turning over carefully so you^t mish ' iLT ' eCeS W ' +h ha 1 f of +he sauce 

le to 20. If vou nu U in tt. tin you ^te „ ^ /StfgX l2xT3&UZ7 
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JOY'S FAIRY CAKE 

4 egg yoIks 
2/3 cup sugar 
2 Tbs boiling water 
2/3 cup flour 


4 egg whites 
1/4 tsp salt 
1/2 tsp cream 
I/2 tsp vaniI 


of tartar 
I a 


Sometimes called Strawberry Meringue 
Torte, this has been a favorite for many, 
many years for special occasions! Any 
fresh fruit works wjfll in the filling. 


Beat egg yolks unti I very thick & 
shape. Add boiling water I Tbs at 
into yolks. Beat egg whites until 
Fold into yolk mixture & add vanil 
Meringue: Beat 4 egg whites untiI 
beat untiI super stiff. Add I tsp 
yers. (Drop about 5 big spoonfuls 
a spatula until batter Is complete 


3 mil in the filling. 


, emoh colored. Add half of ‘"sugar & beat to hold 
a time & cool. Add remaining sugar to floury fold 
fluffy; add salt & cream of tartar; beat until stiff, 
la. Pour Into 2 greased & floured 8” round pans, 
stiff; add I 1/4 cups sugar gradually; continue to 
vanilla. Carefully spoon meringue over 2 cake la- 
on each layer, then gently Smooth them together with 
ly CO vered.) Bake at 350° for 40 minutes. Cool. 


Filling: Whip about 2 cups whipping cream. Fold in about 2 boxes fresh strawberries, 
washed - & sliced (not crushed). Reserve a few berries forgarnish. Spoon mixture over 
bottom layer; place second layer on top; fill with remaining cream & berries. 

HINT FROM CHRIS: You can make whipped cream ahead & hold it if you soak l tsp gelatin 
in mu kind f flavoring you desire. (2 Tbs of flavorings such as Liqueurs , rum or melt 
cfooa late: 1/2 t l »/ strong flavoring# such as vanilla ov lemon juice wibi 

, .. aided to make 2 ?!s.) A U hbi water or scalded crean to softened gel¬ 

atin; stir well to dissolve. Cool 5 fold into 2 cups cream, whipped stiff. 
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MACADAM IA NUT ROLL 


3/4 cup cake flour 
I tsp baking powder 
1/4 tsp salt 


4 eggs 

3/4 cup sugar 
I +sp van ilia 


A family favorite for a special dessert. 

It is very elegant served on a silver tray 
during the holidays! 


Sift dry ingredients 
ual ly, continuing to 
ingredients over top 


together & set aside. Beat 
beat until thick & doubled 
& fold in gently. Add van 


waxed paper in 400° oven for 12 to 15 minutes, 
vert onto cloth sprinkled with powdered sugar, 
gently; cool.. When cooled, unroll cake, spread 
place on serving tray. Frost outside with rema 


eggs 
in bu 
I la. 
When 
Trim 
with 
ning 


Macadam I a nuts « shaved h lt ter choc. I*.. KeTi^T™ 


untiI IIght & foamy; add sugar grad 
k (about 10 minutes). Sprinkle dry 
Bake in Jelly roll pan lined with 
done, immediately loosen cake & |n- 
if necessary & roll up cloth & cake 
3/4 of butter cream. Re-rolI & 
butter cream & decorate with chopped 


Macadamia Nut Butter Cream ; 

I (9-0z) jar Macadamia nuts, chopped coarsely 

1/4 cup white sugar 

1/3 cup light corn syrup 


3 egg yolks 

1/2 lb butter 

1/4 cup Iight rum 

I box powdered sugar (I lb) 


In saucepan, combine sugar & corn syrup; cook until it rnmPQ +« r,,n k •. 

heat. Beat eqq volks until * ijl-* i a P° mes boil; remove from 

B^+ereSam ts -T to onrbo>< 9 p r ™d U sred y 'suSr + ui?M 
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ing, 



quick cake—good 


I cup sugar 
| 1/2 cups flour 
3 tsp baking powder 
3 eggs 

1/2 cup mi Ik 

1/2 cup butter 

Lemon or vanilla flavoring 

sift the sugar, flour 4 baking powder 
toaether. Beat egg yolks we . Add 

dry Ingredients ^tl I 

stHf + & e fo'ld into mixture. Melt but 
S+ o a a i a qf Flavor with lemon or 
+er ‘.f* Se'rather more quickly than 

bro - n! 

(Approximately 350 .) 


About im my sister JJ/oZisit 

Mona, Hashing, »n, in the^ea of pre 

the doll to "swim" in the little 9 
tion ditches of the garden. 

Mother praised a cake made hI her aunt * 

- tl ^:ito e S. VfatZ offtfed to 
with boile fJ 1 & Fa ther wrote it 
grve her the veo ^ e ^ ^ u « Quick C ake 

in Ms » 0 ttffyZ^ ftooh most of my 

lake-making prftice on this very cake. 




imately 350°.) nn-m) vka frozen blue- 

yaT- For an excellent nugbersUf^ combine * “g. 

svs-ss 


toffee treasure cake 


1/4 cup sugar 

1 Tsp cinnamon 

2 cups flour 
I cup sugar 

I 1/2 tsp baking powder 
I tsp soda 
*/4 tsp salt 
i tsp van ilia 

I cup C8-oz) dairy sour cream 

CUP bU++Sr or ^rgarine, softened 


tirffeL* buttery cake featuring crunohu 
baking. candy pockets which }Zn°?^ g 


1/4 


eggs 

cup chopped nuts 

/ Q-\ _ 



6 cbotSe^ ^ 

'/4 cup but+ er or marga^l^e^er 6 ' 7 CrUShed 


Generously grease & liqhtlv n 

oT S ln et ,a a rge e mi xe?bo„T »'«. ciuna- 

nra wr :« S - r '“ p " J y , ^ , * n9 

sugar mixture. Spoon rpm • . a "^ er into prepared pan c nr ; n d ! um s P e ed, scrapinq 
fixture,-then witE nuts Trn 5 a++er fn+ ° ^ sprinkle wTth W ' +b 2 Tbs c '"na£on- 

Bake at 325° for 40 to 50 Candy bars - Pour 1/4 cud mpl^H ^"'" 9 c 1 nnam °n~sugar 

Cool upright in pan lor ?* m '" ufes > ur| ti I top springs back L bU++er over batter 

Powdered sugar. 15 m,nu+es ' then remove from pan h ' 9h+,y in center. 

■ it desired, sprinkle with 
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TRIFLE 


8 eggs, separated 
3/4 cup sugar 
1/2 tsp vani I la 
I cup cake flour 


Custard Filling 
1/2 cup sherry 
2 Tbs orange Iiqueur 
Strawberry or raspberry 


This classic English Trifle is one of my 
favorite recipes! For best results, have 
your eggs at room temperature. You can use 
dry or sweet sherry successfully! 


jam 


Sponge cake: Beat egg yolks until light in color; add sugar gradually, continuing to 
beat; then add vanilla. Fold in stiffly beaten egg whites; gradually fold in flour. 
Bake at 325° for 30 minutes in 10x15" pan lined with waxed paper. Cool on rack. 


Custard Filling : Beat 4 egg yolks slightly in double-boiler. Stir in 1/4 cup sugar & 
add l 1/2 to 2 cups scalded half & half cream carefully, continuing to stir. Cook over 
hot water until mixture coats spoon, stirring constantly. Remove & add 1/2 tsp vanilla. 


Assembly : Break sponge cake into pieces & put into a dish. Stir sherry & orange liqueur 
together in a cup & pour over a I I the cake. Then coat each piece with strawberry jam. 

I put a layer of cake & a layer of pudding in a bowl until all is used up. Top with 
whipped cream & strawberries, if desired. 

HINT FROM CHRIS: Put one or two vanilla beans in the bottom of your sugar cannister to 
scent & add a bit of flavor to the sugar. It makes a difference in dessert sauces! 

Also, when making any cake with baking powder, soda or many eggs—have all ingredients 
at room temperature. It really does make a big difference in rising! 
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WACKY CAKE 


I 1/2 cups flour 
I cup sugar 
3 Tbs cocoa 
I tsp soda 
I/2 tsp sa It 


6 Tbs cooking oiI 
I Tbs vinegar 
I tsp van ilia 
I cup cold water 


This recipe is originally from Alaska. I 
have had it about 20 years. It is best 
when eaten the same day it is made & is a 
great recipe for children as it never fails! 




Sift dry ingredients into an ungreased pan, 8 x 8". Make three indentations. Into one 
hole, pour cooking oil (or melted fat). Into one hole pour vinegar & vanilla. Into one 
hole, pour I cup cold water. Stir, right in the pan, until mixed, with a fork. Bake at 
350° for 20 to 25 minutes. Leave in the pan. Note: No eggs; DO NOT ALTER THIS METHOD! 


WALNUT CAKE FILLING : Combine in double-boiler 6 egg yolks, I cup sugar, I cup sour cream 
& I Tbs flour mixed with water to a paste. Cook over water, stirring constantly, until 
we I I-thickened. Flavor with I tsp vanilla; add I cup chopped walnuts & cool before using. 
This is especially good with chocolate layer cake! 

HINT, FROM CHRIS: To make PETITS_ FOURSj bake a pound or white cake on a jelly-roll pan. 
Cool or freeze partially 3 cut into squares with electric knife & freeze squares. Make a 
thin frosting of powdered sugar , milk & any type of flavoring. Heat it on the stove , co¬ 
loring as desiredl. Poke a knitting needle into a frozen cake cube & dip while still fro¬ 
zen into the warm frosting. Place on a plate & refreeze to decorate at a later date 3 if 
desired. Or you may also pour frosting directly over cubes. 
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ALMENDRADO 


I Tbs unflavored gelatin, softened 
in 1/4 cup cold water 
I cup boiling water 
I 1/4 cups sugar 
6 egg whites 

1/2 tsp almond extract & 1/3 cup sherry 
1/2 to I cup finely-slivered almonds 

Let gelatin stand in cold water for 5 minutes 
& stir. Chill mixture in refrigerator until 


This marvelous Mexican dessert is light & 

Cti.yoi'iov) rrp-har> -h.ha hanDn.a&ir &ny*-h 



; add boil mg water & dis^sglve. Add sugar 
it begins to stiffen; then beat until 


frothy. Beat egg whites until very stiff; add to beaten gelatin. Beat until mixture 


is completely blended; then add flavoring & sherry. Pour into a mold alternating layer 
of mixture with layer of almonds. Two hours in refrigerator will stiffen it. Spoon 
into serving glasses; pour sauce over top. 


Sherry Custard Sauce : Scald I cup milk in double-boiler. Beat 3 egg yolks lightly; add 
2 Tbs sugar & a dash of salt. Pour scalded milk slowly into egg mixture; then return to 


double-boiler. Cook until mixture coats a spoon, stirring constantly. Remove from heat 
& when cool, add 1/4 tsp vanilla & I 1/2 Tbs sherry. The recipe will serve 10 . For 12 
I add whipped cream to the custard sauce—in fact 3 the original recipe called for whipped 
cream 3 but since it is unnecessarily rich & adds nothing but bulk 3 I usually leave it out 


HINT FROM CHRIS: I use a flat wooden spoon with one or two holes in it to stir any cus¬ 
tard or cream sauce or gravy . This works especially well when adding egg yolks . There 
is no need to cook in a double-boiler if you are stirring vigorously with one of these! 
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APPLE DUMPLINGS 


Pie crust dough 
6 cooking apples 


These are the dumplings I served at J's 
Coffee Shop for many years! 


Sugar, cinnamon & butter 
Crushed walnuts 




Mix pie crust, not too short. Turn out on floured surface & roll to 1/4" thick. Cut in¬ 
to 5" squares. Chop apples & put a handful in the middle of each square. Sprinkle with 

sugar & cinnamon & dot with butter. Fold corners to center & pinch together securely. 
Prick with fork. Arrange dumplings in pan & pour syrup over top. Sprinkle with walnuts 
& bake at 375° until the apples are tender & pastry is brown. 

Syrup : Combine in a saucepan I 1/2 cups sugar, 2 cups water, 1/4 cup butter, 1/2 tsp 

cinnamon & 1/2 tsp nutmeg. Cook until boiling & let syrup simmer 30 minutes or more. 


FROZEN APRICOT MOLD 


I cup water pI us I cup sugar 

1 qt can apricots, drained 

2 bananas pI us juice of I lemon 

I pt cream (whipped), mixed with 2 Tbs 
powdered sugar & I cup ground nuts 


This very rich dessert was one of my 
mother's favorites for parties. I use the 
modern blender to make it, but the combina¬ 
tion still tastes great! No additional 
dressing is needed. 





Boil sugar & water to make a thick syrup; cool. Put a few apricots, the bananas & lemon 
juice into blender; mix well; add remaining apricots & blend (on "liquefy" to break up 
all skin particles.) Mix fruit into cooled syrup; pour into bottom of chilled mold 
(round melon or two l-qt molds). Top with whipped cream & freeze without stirring. 
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New Orleans 


I smuggled this recipe from a 
ranaNAS FOSTER a.G.C. convention! 

. . Pinch of cinnamon /J ^ ^ 

5 £ et-pt irr' " ueur ^ *«« 

i“ k * - - ido no+ s+,r ’' ,9 ‘ 

vani ice cream. . ^ foy 




puop.OI ATE MOUSSE (Serves 8) 


|/2 lb bittersweet 
chocoI ate 

6 Tbs strong coffee 
5 eggs, separated 

Sa 11 


1 pt heavy cream 
3/4 cup sugar 

2 to 3 tsp vanilla 
or 1/4 Tsp almond 

Extra whipped cream 


r 7 „*-to use dark imported chocolate for 

ms a,g<mi ^e. *£«%*£ g zr 

MitufU to "substitute Grand Marnier 
for the vanilla flavorintf^j & .Jj 


- ' hxTra winH^u ^// if .i_ 

Sait . ff stirring unti I smooth; 

Melt chocolate slowl U" egg P yo I kf wi^el ectri c mixer until thick & }jf ^'peiks'"?^ 

Finish beating by whites. Do not stir. f Zustal o’ompote, souffle dish or 

rfC care^Hy info Chocolate mixture. ^J^JJ^Zeral Hours or overnight, 
stemed glassware; ocnoer^/frTZZZusse; sprinkle with grated chocola e. 
men firm ., mound extra whvpped creai 2Q5 



tikiohl ‘tavTmleT^fe 0 / f 2 *?' the Uks °f 

Bardi’s i„ nm Zk £ ?*l?here but at 

*£S£S?U f a 

Tzst&r* » 


"fww rte students of diet- 
Chuck. Mtles of fontia.nl 


BOCCONE OOLCF C S „ eat Mouthful) 

* of 
I cup sugar 

' £^ s r;T:i t e c ? oco,ate *">•. 

' P“ P ? CUP SU9Sr 

»lt"1 r oS of y L r rhr r untf! ° Ve " + ° a ver Y slow 250“. B ea7 77 a " ""'“ ^ 

fng until very stiff & “? + ver V. st iff. Gradually beat ln + i +h 99 Whl+es wf+h the 
trace 3 circles each 8" Llne bak,n 9 sheets with waxeri ^ up . SU9ar & continue beat- 

thick; bake for'35 fo L • d ! ame+e ^ Spread merlnJuI eJe^ -° Wn Paper & Paper 
(Thev win hi 7 f 45 minu+ es. Turn oven off * if Ven,y or > circles about 1/4" 

LLUJM : Melt Chocolate pieces wi+h , + 

sugar. Slice strawberries m Wl+b Wa+er * Whip cream until stiff 

thin coating of melted chocolate** 9n m ® r, ' ngue la Ver on a serving Mate add 1/3 CUp 

top this with a layer of qI i a \ ^P rea ^ a layer about 3/4 ,T +ur„i, ^ ± L ^ s P rea< ^ with a 

Peat. Repeat with third layer ^rost^t 5 ' PU+ Second la V er of merinqu^' PP + d Cream; 
Decorate ton -fy, 7 f r - rrost sides smoothlv wi+h „ . 7 mer| ngue on top & re- 

° pastr « tube, eta. RefHger^e "f \ Wh °}% t ipe ^lebeleT^'aZalZtl'” 9 

Berate at least *£« before serving^f^sTtTfo. **”■»* 



CHOCOLATE TARTE (Serves 6 to 8) 


2 eggs, separated 

1/8 tsp each salt & cream of tartar 
1/2 cup each sugar & finely-chopped pecans 
I/2 tsp van ilia 

I pkg (1/4 lb) German Sweet Chocolate 

3 Tbs water 

I cup whipping cream, beaten in chilled bowl 
with I Tbs powdered sugar & 1/8 tsp cinnamon 


This veoiipe is really light & airy! I 
like it because it has to be made the day 
before & it also can easily be doubled. 
Just bake in the next larger pan size. 


/n 



Combine egg whites, salt & cream of tartar in bowl; beat until foamy, adding sugar 2 Tbs 
at a time & beating well until mixture is blended & stands in stiff peaks. Fold in nuts & 
vanilla; spoon into lightly buttered 8 or 9" Pyrex pie pan, building edges up 1/2" above 
rim of pan. Bake at 275° for 50 to 55 minutes. Cool. 

Filling : Melt chocolate & water in double-boiler over low heat; stir until smooth. Stir 
in beaten egg yolks; cook I minute, stirring constantly; cool. Spread 1/2 whipped cream 
mixture on meringue shell. Fold other half into chocolate mixture & spread over cream in 
shell. Chill overnight. 

HINT FROM CHRIS: Another good filling for cream puffs 3 meringues, etc., can be made by 
combining l can of Eagle Brand condensed milk with l C8-oz) pkg of cream cheese, 1/3 cup 
real lemon Quice & l tsp vanilla. Top with any fresh or frozen fruit — blueberries, rasp¬ 
berries, strawberries, etc. 
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CHOCOLATE DESSERT TORTE 


This is the Heiber's Saturday night special 
& is easy enough for a child to assemble. 

1 cup butter pI us 2 cups powdered sugar It is supposed to keep for several days but 

3 eggs, separated rarely does! 

2 sq melted chocolate (semi or unsweetened) 

I cup nutmeats pI us I tsp vanilla 
1/2 lb crushed vanilla wafers 

Cream butter & powdered sugar; add egg yolks & beat well. Mix in melted chocolate. Beat 
egg whites & fold in. Add vanilla & nutmeats. Place half of crushed wafers in the bot¬ 
tom of square or rectangular pan. Fill with chocolate mixture & top with remaining waf¬ 
ers. Refrigerate at least 2 hours or overnight. Cut into squares to serve. 



FRENCH MINT PIE : Basically the same recipe as above but serves 18. Sprinkle I cup va¬ 
nilla wafer crumbs into the bottom of 18 cupcake liners placed in cupcake pans to hold 
shape. Beat I cup butter with 2 cups powdered sugar until very light; add 4 whole eggs 
one at a time, beating well after each. Stir in 4 sq melted unsweetened chocolate, I tsp 
peppermint flavoring & 2 tsp vanilla. Add 1/2 cup finely-chopped nutmeats. Fill cupcake 
liners with mixture; sprinkle I cup crumbs over top & freeze. When serving, thaw & gar¬ 
nish with a dollop of whipped cream. 




HINT FROM CHRIS: You can freeze your whipped cream dollops 3 too 3 if you beat cream very 
stiff* pile spoonfuls on waxed paper , quick-freeze & then place in plastic bags! 
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FRUIT-SOUP DESSERT (Serves 8 to 10) 


This can be made ahead & reheated to serve 
warm, or it can be served cold. It is a 
good compliment to seafood & chicken dishes! 






I (I I-oz) pkg mixed dried fruits 
1/2 cup golden seedless raisins 
3 or 4" stick cinnamon 

1 orange, unpared & cut in 1/4" slices 

2 1/4 cups unsweetened pineapple juice (I #2 can). 

1/2 cup currant jelly pI us 1/4 cup sugar 
2 Tbs quick-cooking tapioca pI us 1/2 tsp salt 

Combine fruits, raisins & cinnamon with 4 cups water. Bring to boiling; reduce heat & 
simmer uncovered until fruits are tender, about 30 minutes. Add remaining ingredients, 
bring to boiling; cover & cook over low heat 15 minutes longer, stirring occasionally. 

FRUIT COCKTAIL PUDDING CAKE: Beat I egg in mixing bowl; add I Uf2) can fruit cocktail 
w ith iuice l I tsp vani iTa T Mix together. Sift I cup each flour & sugar^with I 1-P 
soda '& 1/4 tsp salt (3 or 4 times). Sift into fruit cocktail mixture, stirring only un 
til blended P Pour into greased 8x8" pan. Combine I cup each brown sugar & walnuts 
(or you may use combination of 3/4 cup each brown sugar & coconut and 1/2 cup popped 
walnuts). Sprinkle over top & bake at 325* for 35 to 40 minutes. Serve with whipped 
cream or soft ice cream. This simple, never-faal recipe was turned ^n by two Booste s. 


Note it has no shortening! 


Q-^x-cJL- - ^ 7 ^ 
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OZARK PUDDING 


i egg 

3/4 cup sugar 
1/3 cup flour 


1/2 tsp vanilla 
1/2 cup nuts 
1/4 cup coconut 

tsp baking powder 3/4 cup chopped appl 
1/4 tsp salt Whipped cream 


This is from a Southern belle we met in the 
service who had a reputation for being an 
excellent cook. This was her only recipe 
E£M wy husband & I liked! 


e 


Beat the egg; add sugar, flour, baking powder, salt 
chopped apples. Bake at 350° for 30 to 40 minutes. 

PARTY BISQUE 

I pkg Iemon-fIavored 
gelatin 
i/3 cup honey 
1/8 tsp salt 





& vanilla. Stir in nuts, coconuts <$, 
Top with whipped cream. 


Here 's a simple> 


Hannah Hanzen 


-- r — j n °t too r%eh frozen dessert 
, , that older women like! 

o lbs lemon juice 

1 tsp grated lemon peel 
* ( !3-oz) can Evaporated milk 
cups van i I la wafer crumbs 

1 cup crunks refrigerator tray; ?„ 

ORANGE-LEMON SHH.mw.m- / wy r +i„ ~ ■, 

fm^-AcEjTt wZ&fzzrt rs szsr* if/zriti/ t gra ^ ia - 

6- q t tee cream freezer (crank or electric) .-~Tdelicioue 



This is so easy to make it's hard to be¬ 
lieve! You may also substitute ground 
cranberries or another mixture for the car¬ 
rots if you 


CHRIS' SIMPLE HEALTH TORTE 

6 egg yolks plus I cup powdered sugar 
I cup ground raw carrots 
I cup finely-ground nuts 
6 egg whites pI us I tsp vanilla or almond 

Beat yolks until very, very thick & light. Add powdered sugar graduallyjfol? In carrots 
& nuts. Beat whites until stiff; fold in with flavoring. Bake in 3 greased & floured 
8 or 9" cake pans FOR 18 MINUTES ONLY at 325 to 350°. Cool on rack & frost with your 
favorite frosting or plain whipped cream. Optional toppings : Fresh peaches or rasp¬ 
berries. Or a frosting made by combining 1/2 cup butter, 2 cups powdered sugar, a bit 
of flavoring, a little hot coffee & ground nuts. Mix just enough to spread easily. 




Here r s the sauce that had the entire cook¬ 
book committee absolutely drooling! And 
Chris is kind enough to share it witPiiis! 



GRAND MARNIER SAUCE 

6 eqq yolks plus 1/2 cup sugar 
1/2 cup butter plus 1/4 cup Grand Marnier 

Beat eqq yolks until very, very thick & light (I mean a lot!).. Add sugar gradually; 

then add softened butter, continuing to beat constantly. Last fold in arnier. 

Store in refrigerator or freezer. Soften at room temperature & stir just before serving. 
Try a liUU sauce spooned over fresh fruit in champagne glasses S hear the an «. Or 
spoon some over fresh berries in Chris’ Never-Fa-U Pastry tart she Lie. Also good with 
angel food or pound cake , or even as a cake filling with extra butter added. 



PEACH COBBLER 

4 1/2 cups si iced 
peaches 
3/4 cup sugar 
I Tbs flour 


1/8 tsp nutmeg 
1/8 tsp almond 
flavoring 

Biscuit roll si ices 


This has been a tremendous hit with my fa¬ 
mily & it smells marvelous while cooking! 
It's best with fresh peaches 3 but can be 
made with canned. 




o!er G ton aCh pf k" gla f S b ?! <ing dish - Comb[ne sugar, flour, nutmeg & almond- sprinkle 

bIscuI^^IIs 9 ^m C ?o + ;T" flW ° n p6aCheS & bake a+ 400 ° fo ^ 30 minutes ' 

Biscuit rolls. Sifi together I 1/2 cups flour, 2 tsp baking powder 1/2 tsn salt A I tk= 

sugar. Cut in I cup shortening with pastry blender. Beat 1 egg with 1/4 cud milk & add 

s: ssijsi,-; 

irSliS-s/s ~ W n:.r=j :s. 

t , \ cointreau. Pour this over pears & sprinkle with 5 Tbs powdered suaar J 

of the desserts—completely fore%gn to my taste hut pimply delicious-fas J-Jiis! 
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PRINCESS CHARLOTTE PUDDING. 


I env. Knox gelatin 
2-oz water 

1/2 pt whipping cream 
VaniI la & almonds 


I qot this recipe many years ago from Henry 
Thiele in Portland. I like to serve vt w^th 
a tart fruit sauce such as raspberry, straw¬ 
berry or loganberry, sweetened thickened 
just a bit with cornstarch! 


I pt mi I k 
1/2 cup sugar 

1 Tbs cornstarch 

2 whole eggs _ 

Combine mi IK, sugar, cornstarch 4 eggs In <Joub|®7ckened'i Ss^splwn."’^*^ reheat; 
constantly with wooden spoon until custard is to d ? ssolve gelatin; stir 

stir until very smooth; cool to about 60. H^t water a n^ f|nn; swee+e „ +0 

«?■»!; ?5S3to» ttXWtlS? 




rn cup Chopped T wainuts?° m Beat 4 egg whitefunti^ a foamy C w^th C |/ 4 b t , ' /2 CUR Coconu+ & 
this with a generous scoop of coffee ice crlm In top.’* * f 35 ° f °- 3 ° ml " u+es - 



add Tf /4 cups s!^ar 4 *74*0*0 / ouT ^ erL /?/’/ 1 "’ 3 * 1/4 lb butter In double-boiler; 
ter each addition Bake in Stored „le ??„ " i$ 9S ’ °"! at J I lme ’ b «tln g »H «f- 

,m "' th '- — about I «»' * 


SODA-CRACKER PIE 

3 egg whites, beaten 
until stiff 
3/4 cup sugar 
I tsp van ilia 




The recipe for this delicious confection has 

1/2 tsp baking powder mUsi ^ fm f£ U ° f b ° tH ° f the3e 
3/4 cup soda crackers, ^7**^ d***/ yA ) 

rolled fine ^ ' 

1/2 cup chopped nuts * J-~ f V . . ^ / • 

s s^"2 , {i?d*,!s , s,?r er ^n a s,r h,ilf ™. k ° ? »<* «■«**< 

25 minutes at 325°. Delicious H rea sed pie plate; form crust & bake 20 to 

a custard sauce or whipped ere! spooned ovTrthTfopf pea ° hes or b ^ee with 
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NEVER-FAIL PIE CRUST 


I 1/2 cups flour 
1/2 tsp saIt 
3/4 cup butter 


3 to 4 Tbs water 
I cup corn flakes, 
crushed 


This recipe—for any pre-baked pie or tart 
shell—always tastes flaky & crunchy & ne¬ 
ver gets tough! It also freezes beautifully 
& thaws in minutes for a hurry-up dessert! 



Blend first 4 ingredients. Last, toss in cup of crushed corn flakes; then pai ^ery thinly 
into two single pie plates or into tart shells or muffin tins. Bake at 375° just until 
light brown, approximately 10 to 12 minutes. Delicious served with fresh fruit in sea¬ 
son in the shell & Grand Marnier Sauce (in dessert section) spooned over the top. It 
also may be doctored, up to suit whatever filling you plan to use. Add a pinch of pumpkin 
pve spvce for pumpkin pie, a little grated cheese for apple ; grated orange for fruit } etc. 


ROSS GOSS * PIE CRUST 

I cup flour 
1/2 cup shortening 
(or butter & lard) 


I tsp baking powder 
I Tbs sugar 
I Tbs water 


Another delicious crust. Fill it with Rum 
Vanilla Pudding 3 Whipped Cream & Mexican 
Chocol^tt^KW try a Bluqfie\rif Opt$ Pie! 




Crumble dry ingredients & shortening together like c^^L^feaI. (mash together between 
thumb & fingers). Sprinkle cold water over; mix to hold together. RolI between sheets 
of floured waxed paper. Peel off top waxed paper; turn upside down over pie plate & 
peel off bottom. Prick with fork & bake 10 minutes. Watch closely; it will burn easily* 
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BANANA ANGEL PIE 


16 graham crackers, 
crushed 

1/2 cup melted butter 
4 egg whites 
I tsp vinegar 
1/4 tsp salt 
I cup sugar 


I 1/2 cups whipping 
cream 

1 cup coconut 

2 Tbs sugar 

I tsp vaniI I a 
I cup sI iced bananas 
or peaches 


J keep getting so many requests for this re 
cipe & for the pie itself , I feel rather 
guilty—because Ruth Hicks gave me the ori¬ 
ginalj however now she says she wants a new 
copy because she lost it! 



Mix graham cracker & melted butter together & press firmly into pie plate. Beat egg 
whites until frothy; add vinegar & salt; add sugar 2 Tbs at a time & beat until stiff. 
Spread on crumb crust & bake at 275° for I & 1/4 hours. Cool on rack & make filling. 
Filling : Toast 1/2 cup coconut & set aside. Whip cream & fold in remaining 1/2 cup co 
conut, sugar & vanilla. Arrange fruit on meringue; top with whipped cream mixture. 
Sprinkle with toasted coconut. 


PIE CRUST : Mix 3 cups flour with I tsp salt; blend in I 1/2 cups shortening. Mix to¬ 
gether I egg, I Tbs vinegar & 4 Tbs cold water. Dribble in while tossing with fork 
until mixture hangs together. Form into ball; wrap in waxed paper; refrigerate 20 to 
30 minutes before rolling into crusts. Prick well with fork & bake at 375° for 10 to 
12 minutes. This recipe makes 5 single crusts & I use it all my frosenjpies. It 
is very tender & flaky! 




216 



CHOCOLATE ANGEL PIE 


1/2 lb marshmaI Iows 
(30 to 32) 

I cup milk 
1/8 tsp salt 
I tsp van ilia 
I cup heavy cream 


2 (I-oz) squares un¬ 
sweetened chocolate, 
grated 
1/2 cup chopped walnuts 
I 9" baked pie she I I 
1/4 cup shredded coconut 


This is the best dessert I have. It eon be 
made a day in advanoe & it's one of those 
extra-special, glamorous party pies! It ap¬ 
peared in Better Homes & Gardens way back 
in 1951! 



Add marshmallows to milk; heat over boiling water until marshmallows are melted. Cool & 
stir in salt & vanilla. Whip cream & fold in with chocolate & nuts. Pour into cooled 
pie shell. Sprinkle with coconut & chill. Top with whipped cream & shaved chocolate. 


ORANGE MACAROON ANGEL PIE FILLING Here’s another elegant dessert for bridge 

club. 

4 egg yolks I Tbs lemon juice 

1/3 cup sugar 2 Tbs orange juice 

I tsp each grated I cup whipping cream 

orange & lemon rind I cooled meringue shell 

In double-boiler, beat egg yolks until thick & lemon-colored. Beat in sugar, lemon & 
orange juice & peel. Cook over boiling water, stirring constantly, until thickened 
(about 10 minutes). Cool. Whip cream & fold into mixture. Spoon filling into cooled 
meringue shell & chill several hours before serving. Top with toasted coconut. NOTE: 
Sprinkle meringue shell with 1/4 cup shredded coconut before baking for extra flavor! 
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It serves Q to 8! 





HINT FROM CHRI,.->. To set've more than six nicety t hake two pie shells in one targe pan 
such as a flan pan. Watch your baking time as different pans take different times. 
Atso 3 it is niceto let pie (or cookie) dough rest in the refrigerator for 10 minutes 
or so before rolling. It turns out far more flaky & tender! 


APPLE PIE 

I pre-baked pie she I I 
I cube butter, melted 
3 Tbs min. tapioca 
I tsp vaniI la 
1/8 tsp each grated 
lemon & orange peel 


2 Tbs fresh lemon 
juice 

6 or 7 pee Ied appIes 
s I i ced or cut fine 
3/4 to I cup sugar 
Salt, cinnamon & nutmeg 


The secret of this pie is that it's made in a 
frying pan. I never make an apple pie any 
other way. You know when the apples are 
cooked & how sweet they taste! It's a never- 
fail recipe that's very elegant. 




Melt butter in electric frying pan. Soak tapioca in tiny bit of cold water (just to co- 
ver o start action). Add to butter with vanilla, lemon peel & juice, apples, sugar, a 
ash of salt & cinnamon & nutmeg to taste. Cook over moderate heat, stirring constantly 
with wooden spoon, just until tender. When cool, spoon info pra-baked pastry shell of 
your choice. May be topped with an apricot jelly glaze, a bit of whipped cream or sour 
earn, shredded Cheddar cheese, a meringue, or just served plain. Equally good all ways! 

HINT FROM CHRIS: To make a good j ALL-AROUND PIE TOPPING, beat l egg white stiff: add 
1/3 cup sugar gradually; fold in 1/2 tsp grated lemcm peel 3 a pinch of salt & l grated 
apple. This may be tinted ., if desired. Flame it or put under a broiler. Liquid flame 
works good. If the pie is apple y a touch of liquid cinnamon is also nice! 
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ROBERT’S CHOCOLATE PIE 


My son, like most boys 3 loves chocolate in 
all forms. This is his favorite pie. We 
like the crust made with whole-wheat flour! 


2 sq unsweetened chocolate I egg 

3/4 cup sugar, dash salt 2 Tbs butter 
I 1/2 cups milk 1/2 tsp vanilla 

3 Tbs cornstarch, mixed Whipped cream 

with 1/2 cup milk I baked pie shell 

Melt chocolate in double-boiler; add sugar & 
chocoI ate mixtu re very sIowly. When wa rmed, add milk & corn sta rch; stir until thick. 
Remove pan ft^om heat & beat egg si ightly. Warm it with a I ittle chocolate mixture & add 
to remaining chocolate mixture. Stir in butter & cook 2 minutes more, stirring constant¬ 
ly. Add vaniI la; cool siightly & pour into shelI. Chill welI & serve with whipped cream. 



GERMAN SWEET CHOCOLATE PIE : My favorite recipe for chocolate pie is the one on the 4-os 
har of Bakers German Sweet Chocolate. As a judge of chocolate cakes at this State Fair, 

I feel pretty much an expert on anything chocolate & this is as good as/anifc I’ve tasted! 


Fr iyk I 

HINT FROM CHRIS: To prevent pie-crust dough from sticking 3 roll it between two sheets 
of waxed paper dusted with flour or a few cracker crumbs (graham 3 soda 3 broken ice cream 
cones, etc.) Peel off top paper; transfer to^pie plate; then peel off bottom paper. 





HAWAIIAN COCONUT CREAM PIE 


2 cups fresh milk I 

1/2 cup sugar I 

3 ©ggs, separated 

1/8 tsp salt 2 

4 tsp gelatin I 


tsp vani I la 
1/2 cups grated 
coconut (fresh or 
Tbs sugar 
baked 9" pie she I I 


pkgd) 


There is great fun in breaking open a fresh 
coconut with a hatchet <3 the flavor of the 
finely grated fresh meat cannot be improved 
upon! Serve with whipped cream & coconut on 
top (except for weight watchers!). 


Combine milk & 
ten egg yolks, 
again, stirring 




r?F t”- ^ -r n ?- 

-Mr 1/4 - - 


2 Tbs 


untiI stiff with 


EGG NOG PIE 

4 eggs, separated 
I cup sugar 
1/2 tsp salt 
1/2 cup hot water 


I Tbs gelatin 
1/4 cup cold water 
I tsp nutmeg & 2 tsp rum 
I pre-baked pie shell 


Tins is one of my family’s favorite pies & 
they always request it for holiday gather¬ 
ings! Serve with a topping of whipped cream 
& a sprinkle of nutmeg! 




In double-boiler, beat together yolks, 1/2 cud sunar c a i+ % u~+ + 

p::,rc:"iird c oTr r ?or + wa?ch 7 ^r fi s r n n9 - constant:y - Dis5 °'- ^77 r; s 

in stiffly beaten egg whites b lended\ithT£a i n I ngTgar ' '/r™! V Ruf^to'shel L 



ENGLISH TOFFEE PIE 


2 cups heavy sour cream 

2 1/4 cups sugar pI us I tsp ground cloves 

3 eggs pI us 2 egg yolks 
3 cups seedless raisins 

1/2 cup each chopped walnuts, quartered 
blanched almonds & chopped hazelnuts 

1 tsp vaniI la pI us 1/4 cup sherry or brandy 

2 unbaked 9" pie shells 


This great pie is originally from Wiscon¬ 
sin,, I believe. I try to keep one in the 
freezer at all times for company dinners. 
It is very rich, so don't serve too large 
a piece! 



Combine sour cream, sugar & cloves; blend well. Beat together eggs & yolks; stir into su¬ 
gar mixture. Stir remaining ingredients into mixture & blend well. Pour into pie shells 
& bake in 400° oven for 15 minutes; reduce heat to 350° & bake 35 to 40 minutes longer Cor 
until silver knife inserted in center comes out clean.) Serve with whipped cream. 


IRISH COFFEE PIE: In smaI I bowl, combine I (3 l/2-oz) pkg Vanilla Whip & Chill dessert 
mix with 2 tsp instant coffee powder. Add 1/2 cup cold milk & beat at high speed with 
electric mixer for about I minute. Blend in 1/3 cup water & 3 Tbs Irish whiskey; beat at 
high speed until fluffy (about 4 minutes). Whip 1/2 cup cream & carefully fold into mix¬ 
ture. Pile into a pre-baked 8" pie shell & chill for 3 to 4 hours. Garnish each serving 
with additional whipped cream & chocolate shavings'. The flavor is elegant. 
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MOTHER SPRINGER'S GRAPE PIE 


3 cups prepared 
Concord grapes 
3/4 cups sugar 
2 tsp lemon juice 

Slip grapes from 
through coarse s 
rind, tapioca & f 
pie plate. Top w 
erature to 350° & 

PRUNE TARTS 

2 1/2 cups flour 
I Tbs sugar 
1/2 tsp salt 


I’d never heard of Grape Pie until Mother 
Springer introduced me to the delicious 
dessert. The grape skins & pulp freeze 
well. Handle as any other fruit. 


any wrier jruvv. ^ 


1 Tbs grated orange rind 

2 Tbs quick tapioca 
I Tbs flour 

Pastry for 9" 2-crust pie 

skins & save skins. Cook grape pulp until seeds loosen; then press 
eve or colander. Mix grape pulp with skins, sugar, lemon juice, orange 
lour; set aside. Prepare pastry. Pour grape mixture into pastry-lined 
ith crust or lattice top. Bake at 425° 10 minutes; reduce oven temp- 
continue baking 30 to 35 minutes longer. Delicious with ice cream. 


1 cup shortening 

2 egg yolks plus mi Ik 

to measure 2/3 cup 


This is a favorite prune recipe from a 
grower's wife! She ought to know. 

W\rs> ■ 

ry\r*\ o-*\ S 


S'ft dry ingredients, blend in shortening; beat yolks & milk & add; chill. Prepare fiI Iinq, 
Prune Filling : Combine 3/4 cup sugar & I egg in saucepan; mix well. Add I cup chopped 
dried prunes (or coarsely-ground), 3 Tbs lemon juice & I tsp grated lemon rind. Bring 
o a boil & simmer 3 minutes, stirring constantly* Add 1/2 cup chopped walnuts & cool* 

Roll out pastry & cut into 3" circles or press into tiny muffin pans. Fill with prune' 
mixture & sea I edges. (Cut slits in top if using rolled dough; leave open if using muf¬ 
fin pans.) Bake at 425° for 20 minutes. 222 



I EMON MERINGUE PIE FILLING 


3 large eggs (not ex¬ 
tra large or jumbo) 
I tsp grated lemon 
rind (not shredded) 
1/2 cup fresh lemon 
juice 


1/2 cup cornstarch 
| |/2 cups sugar 

1 |/2 cups hot wa¬ 
ter 

2 Tbs butter or 
margarine 


This is a marvelous, standard, cannot fail 
tuve filling I out from a 1968 magazine. 

My son made it when he was 14! It is best 
not refrigerated before serving. But to 
keep over 3 hours if any pie vs left-over, 
refrigeration will be necessary . 



j «■ —- pi i+ volks in medium bowl & beat 

Separate eggs while cold & set aside » h '+* s f ^asure'cornstarch, sugar & salt into 
lightly with fork. Prepare erron.[ 1 "M. J '' ; e+a | spoon; add hot water 4 stir until 

heavy 2-qt saucepan. Mix well with.wooden or | mj><+ure beglns to thicken. Re¬ 
smooth. Cook over high heat, stirring c constantly (mixture will be very 

duce heat to medium & let bubble 8 minu e ’ f | j n to egg yolks, mixing thoroughly. 
tMck) Remove from heat & stir several spoonful LI? stlrrl ng, 5 minutes (mixture will 
Return to mixture in saucepan. in butter & lemon rind. Add lemon juice in 

be extremely thick). Remove ro same bow | used for yolks &_cool thoroug y 

fourths & mix until .^ ^e-baked pie shell & top with Chris' Meringue. 

room temp. Pour into 9 pre baK P , neVer spre ad away from your 

HINT FROM CHRIS: For a MERINOS ^tTlthel Tibs cornstarch & 2 Tbs cold water Add 
vie never shrink & never weep—mix togethe Beat 3 egg whites & l tsp 

TnZ hoiUng water & stir 2 to 3 ^^ JhIsU^ while adding 6 Tbs sugar gradually . 
M^guice Jtil foamy; continue ^^^^fLlUrig & bake at 326° for U minutes . 

Fold in coo led corns 

Always cut meringue with knije auyyv 2 23 



MACADAM IA CREAM crunch pi f 


I avored 


I env unf 

gelatin 
1/4 cup cold water 
3 eggs, separated 
1/2 cup sugar 


I Tbs rum 
I +sp van ilia 
I cup whipping cream 
Macadamia crunch candy 




Pie she I I, baked <5, cooled 




Mix gelatin & water- | e t c+ ar n 

until stiff; gradually Ld |/4 1' f S ° ftened i dissolve over hot water Beat 

with remaining suqar until +h• f Up su 9 ar until whites hnlri n 1 ' eg 9 whites 

Whip 1/2 cup of ?he cS™ i-? k; add gela+f ^ rum & vaniMa Bea+ e 99 yolks 

Ibltl hours'^ T° ^ '^er^url^ ° f “' a ^ch"'land^ 

rSfSS^'' 801 '" »™r'h?zns! n ; t ^r„^ ha !‘ 1/2 cup c UP 

224 zs sometzmes longer! 



- ECAN #\j. Beat together with rotary beater 3 eggs, 1/2 cup sugar, 1/2 cup each light 

& dark corn syrup, 1/3 cup melted butter or margarine, I tsp vanilla, 1/2 tsp grated 
orange rind, & 1/8 tsp salt. Mix in I cup coarsely-grated pecans. Pour into 9" pastry- 
lined pie pan. Bake at 350° (325° if using pyrex pan) for 40 to 50 minutes or until mix- 
ture is set & pastry is brown. Chech this pie toward the last of baking period to see 
that it doesn't get too brown. It may be covered with a niece of aluminum foil to pre¬ 
vent this . Serve slightly warm or cold with whipped cream! fjA . t 

//Qrawer/yuc A 

— - Beat 3 eggs, 3/4 cup sugar, 1/2 cup dark Karo syrup & 2 tsp lemon juice to¬ 

gether. Add I tsp flour, 1/4 tsp salt & I cube of melted butter. Add I cup chopped pe¬ 
cans & pour into unbaked pie.shell. Bake 15 minutes at 400°. Reduce heat to 350° & bake 
20 to 25 minutes longer. This is a slightly different version & equally delicious! 


PECAN PIE #2i 


RASPBERRY FLUFF PIE 

I pre-baked pie she I I 
1/2 cup orange juice 
1/2 lb large marsh¬ 
mallows (about 32) 




This is a yummy pie that f s quick to prepare . 

I like to garnish it with whipped cream j a 
whole raspberry & a mint sprig! 

Heat orange juice in top of double-boiler; add marshmallows & stir over hot water until 
melted; cool. Chill in refrigerator until partially set; fold in whipped cream, then rasp¬ 
berries. Pour into pre-baked pie shell & refrigerate until serving time. 
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cup heavy cream, 
whipped 
cup crushed 
raspberries 



MOUNTAIN HIGH PIE 


2 egg whites 
I cup sugar 
I Tbs lemon juice 
I (10-oz) pkg frozen berries 

(either strawberries or raspberries) 
I cup heavy cream 


Pour this into a. pre-baked I0 n pie shell ot 
a graham-cracker crust for a delicious 
taste treat! It is similar to "Mile-High" 
pies but not quite as rich! 

Maysel Hansen Thelma Bowlin 
Martha Norris Selma Edwards 


Beat egg whites until stiff. Add sugar, lemon juice & berries. BEAT 15 MINUTES, no less, 
on high speed. Fold in stiffly-beaten whipping cream. Freeze overnight. 

NOTE: This recipe works either with thccwed & drained berries or frozen ones! 


RHUBARB CHIFFON PIE 

2 1/3 cups fresh 
rhubarb, diced 
3/4 to I cup sugar 
I env pI us I tsp 
unflavored gelatin 


1/4 cup cold water 
3 eggs, separated 
1/4 cup lemon juice 
1/3 cup sugar 
1/4 tsp salt 


This is a great pie & a sure winner for 
rhubarb lovers. I like to sometimes top 
it with a thin layer of slightly sweetened 
whipped cream before serving! 



Combine rhubarb, sugar & a little red food coloring. Let stand for I hour; then simmer 
to a sauce. Soften gelatin in cold water; add to rhubarb to dissolve; cool. Cook egg 
yolks, lemon juice, sugar & salt over hot water until thick, stirring constantly. Cool; 
add to rhubarb. Beat 3 egg whites stiff; gradually add 4 Tbs sugar; fold into cooled 
rhubarb mixture. Pour into pre-baked pie shell & chill well before serving. 
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APPLE BARS 

3 cups flour 
| Tbs sugar 
I tsp salt 
I cup shortening 


cup I ^I x 1 1 , . 

, egg yolk plus -Ilk to tota. - ■ ^ ^ Mix egg yolk & 

B M n k d f ton’ou U t 9 t/2 S'toghT^a^on 0 jelly roll pan. 4 S P" n n ^ n " 0r Ro!l out°^ crust 
cr si- sprlad sliced apples on top; sprmk e ».th s g m>< +oge+her , unbeaten egg 

Ssr^rsis - - *• - 1 


I cup cornfIakes 
6 or 1 cups si iced apples 

I cup sugar 
I tsp cinnamon 


This recvge Darlene JG nieling. 

f ZtJs Zlu he UttU mUk 

& powdered sugar , mixed together. 


2/3 cup 




These are cookies that are extremely sim- 
■j ± n m ake • yet men ave e s P eet,a ^^/ f 
P Jf them I never hesitate to sene them 

%r dissert « ***' 


GRAHAM CRACKER CQ0K1ES _ 

I pk g graham crackers (22 single) 

| cu? each butter 4 brown sugar 

| cup chopped pecans (or wa n*!4"/«S?kie sheet with a fi. 

Place the. graham crackers^ ^ toge£r 4 use only Mayer,^elt 

ri-nV S the' sauc^over'the'graham cSrs 4 put In 323° oven tor ,0 minutes, 
add pecans. Spread Tne :s & serve. 

Cut in squares immediately. 227 




BAKED fudge nook-ic 


4 cups sugar 
I cup butter 
4 eggs 

8-oz unsweetened 
Choco I ate 


I cup flour 
f /2 tsp salt 
4 tsp van! I | a 

t c “ ps chopped walnuts 
Powdered sugar 




^ I ^ I 

^ ^ eggs to but . 

w+h waxed paper. Bake in Sa,+ ' van,l,a & nuts 'une 9 ? 5 * Mel + choco|a +e 

generously with powdered'^ or^f ^ ^ 

BISKOCHES y ‘ Lut ln squares. 


6 eggs 
I cup sugar 

3/4 cup vegetable oi 
I /4 cup wafer 


3 heaping tsp 
baking powder 
1/4 tsp salt 
5 cups flour 


rltsk°t ° W 

^“ Z »**- noltoolZl7tZ7u e f- 

'7Z&C'r*cas\/£, 


Reserve [ egg yolk d os ± ^ 

gradients *'^dwe,? '" 9 '*», sugar, ol j S water ^ 

Ircle, Beat egg yolk with ^ 1 I piece of douqh roll n 

heated even until I , gh+ 4 jgfcSSl**""™ 
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*9ht. Add dry in- 
thin <& form smaI I 
Bake at 375° in pre- 



BON BON COOKIES 


Very good 3 easy & pretty! 


3/4 cup chopped dates 
3/4 cup chopped nuts 
3/4 cup peanut butter 
3/4 cup powdered sugar 
1/4 cup soft butter 



Mix together & mold into small balls. Freeze. Dip in melted chocolate (any kind or co¬ 
lor). Or for easier version pat Into a square pan & spread melted chocolate on top. 


CINNAMON SNAPS 


3/4 cup shortening 

1 cup white sugar 

2 Tbs light molasses 
2 Tbs dark molasses 


2 cups flour 
I tsp cinnamon 
I tsp cloves 
1/2 tsp salt 


This is a good family cookie & a long¬ 
time favorite! 




Cream shortening, sugar & molasses, add egg & beat, 
in. Roll like marbles, dip each in sugar, re-roll. 


Sift together dry ingredients; sti 
Bake on oiled sheets at 325 to 350 


HINT FROM CHRIS: Never hake a cookie new to you until you pinch off a bit of the dough 
& try one or two to see baking time in your oven & how much the cookie spreads . Since 
all flours differ 3 amounts are difficult to determine. You can always add more. 
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COCOA BARS (48 bars) 


1/2 cup margarine 1/2 cup milk 
2 cups sugar 2 cups sifted flour 

2 tsp vanilla 4 Tbs cocoa powder 

4 eggs 1/2 tsp salt 

I cup chopped walnuts (optional) 


These cere kind of a cross between a cake 
& a cookie. They didn't seem to last 
long enough around our house so I doubled 
the recipe. Now we eat twice as many in 
the same amount of time. 

ScJucJe) 


Cream butter & gradually add sugar & vanilla, beating well. Beat in eggs one at a time 
stir in milk. Sift together dry ingredients & stir into creamed mixture. Add nuts & 
spread in 2 greased 9" square pans. Bake 20 minutes at 375° & frost at once. 

Cocoa Frosting : With spoon, blend 3 Tbs cocoa, 2 Tbs milk, 1/2 tsp vanilla, 3 tsp mar¬ 
garine & I 1/3 cup sifted powdered sugar. Frost, cool & cut each cake in 24 thin bars. 


This is one of my favorite recipes from a 
very dear friend & excellent cooky Mrs. 
Harold Starkey in N. Elyrie s Ohio! ' 

£* l!U~ 

Let stand in refrigerator a few hours or 
overnight. Pinch off small balls of the dough & flatten out thin. Put your favorite 
filling in.each, fold the dough over & pinch edges. Bake at 325 to 350° until brown. 
Sprinkle with powdered sugar. Note: Ground nuts 3 small dried apricots 3 jam 3 a mara¬ 
schino cherry—any filling may be used in these delightful & different cookies. 
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COTTAGE CHEESE GOODIES 

4 cups flour 
I lb oleo or butter 
l4=oz dry cottage cheese 

Mix ingredients together as for pie dough. 



HONEY CHOCOLATE SQUARES 


1/2 cup butter 
I cup brown sugar 

1 egg 

1/2 cup honey 

2 1/2 cups flour 

I tsp baking soda 
I tsp baking powder 
1/2 tsp salt 


I tsp cinnamon 
1/4 tsp a I I spice 
1/2 cup sour cream 
1/2 cup chopped dates 
1/2 cup hot coffee 
I cup chopped nuts 
1/4 cup shredded coconut 
I (6-oz) package chocolate bits 


The ingredient "honey" is very significant 
during the Jewish High Holy Days, Rosh 
Hashonah and the Day of Atonement, as one 
wishes a "sweet" year for all mankind. 





Sift and set aside: flour, baking powder & soda, salt, cinneimon & allspice. Cream butter 
& sugar, add egg & beat well. Alternate flour mixture with sour cream. Add dates (pre¬ 
viously softened in coffee), nuts & coconut. Blend well. Spread mixture in 9x13" pan, 
greased well & dusted with flour. Sprinkle chocolate bits on top of batter. Bake at 
375° for 20 minutes. Cut in squares when cool. 


DATE BALLS 


2 cups each crushed graham crackers, 
cut-up dates, small marshmallows 
& chopped nuts 

I can Eagle Brand sweetened condensed milk 


These no-hake cookies are fast & tasty. A 
favorite with kids & grown-ups! 




Mix all ingredients together & form into small balls. Roll in coconut or fine nuts. 
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DUNK IN PLATTERS 


2 cups shortening 
2 cups white sugar 
2 cups brown sugar 
4 eggs 

4 cups flour 
2 tsp soda 


2 tsp baking powder 

1 tsp salt 

2 tsp van ilia 

2 cups grapenut 
fIakes 

2 cups quick oatmeal 


Here is a Teat good cookie recipe for 
campers 3 for mailing to servicemen , for 
most anytime. If made large they can be 
stored layer after layer in coffee tins. 
They are used to dunk in coffee; it even 
adds to the flavor. 



Cream the shortening & sugars; add the eggs. Mix in dry ingredients & vanilla. Cl use 
my hands to mix as it is so stiff.) Then add the grapenut flakes & oatmeal. For large 
platter-type cookies, use an ice cream scoop; then flatten them with your hand on a 
cookie sheet. For home use, make them smaller. Bake at 350° for 10 to 12 minutes. 


FRENCH SWISS COOKI ES To press these cookies 3 I find it best to 


stretch a piece of cloth over the bottom 
cup butter 2 cups sifted flour of a glass> keeping it well-floured! 

I cup sugar 2 1/2 tsp cinnamon 




ORANGE TEA COOKIES - COINTREAU FROSTED 


2/3 cup sugar 

1/2 cup softened butter 

I egg 

6 Tbs orange marmalade* 

Rind of I orange, grated coarsely 
I 1/2 cups sifted flour 
I 1/4 tsp baking powder 


This recipe was originally from an old 
cookbook, but I have doctored it up quite 
a bit over the years. It is a soft-type 
cookie with a delicious frosting! The re¬ 
cipe makes 3 to 3 1/2 dozen. 



Beat sugar & butter until soft & fluffy. 


-. , Add egg & mix thoroughly. Add all other in¬ 

gredients, one at a time, re-sifting flour with the baking powder. Stir BY HAND until 
well blended (do not use mixer for this recipe). Drop by rounded teaspoonfuls on a 
liqhtly greased or Pam-sprayed baking sheet & bake about 8 minutes in pre-heated 375 
oven, until cookies are golden brown at edges. If your oven is hot, 350 may be right. 
Remove from baking sheet & cool on rack. When cool, frost with Cointreau Frosting. 


Cointreau Frosting: Mix powdered sugar & cointreau to right consistency & spread on 
cookies. (Kirsch or Triple Sec may also be used in place of Cointreau. When frosting 
is thoroughly set, store cookies in tightly covered container. 

*N0TE: Use an imported type of marmalade such as "Robertson of Scotland" it is thick- 
cut & not as watery as domestic. Also 3 sometimes for a change s I add 1/4 cup finety- 
ground filberts to the cookie dough. 
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HONEY YUM-YUMS 


2 3/4 cups oatmeal 
I 3/4 cups flaked 
coconut 
I cup flour 

I 1/2 cups brown sugar 


Pinch of salt 
I cup butter 
1/3 cup honey 
I cup chopped nuts 
I Tbs vaniI la 


These cookies are great for cl tea or cl par— 
ty. They can be frosted or served plain! 




In a bowl mix oatmeal, coconut & flour. Bring brown 
boil & pour over flour mixture. Add nuts & vanilla. 
I teaspoonful at a time or drop on a cookie sheet. 


sugar, salt, butter & honey to a 
Drop into little souffle cups 
Bake at 350° for 8 to 10 minutes. 


PECAN TASS IES 

I (3-oz) pkg cream cheese pI us 1/2 cup 
butter, softened to room temperature 
I cup sifted flour 
2/3 cup coarsely broken pecans 
I egg pI us 3/4 cup brown sugar, 

I tsp vanilla & dash of salt 


Ihese cookies keep well or can be frozen, 
.this is usually a moot point , however , 
because they can disappear before you 
decide! 


, Tbs soft butter, 

(beat just until smooth) 


sha k De C fn?n e 2 P Hnr y ft ^ndfng flour Into cream cheese & butter; chill about an hour & 
shape In ho 2 dozen I balls. Place in ungreased I 3/4" muffin pans (your smallest) & 

ll-Tl d ? U9h a9a,f ? s ^ b0++om & sides. Sprinkle pecans Into the little pastries & spoon 
the beaten egg mixture over top. Bake at 325° for 25 minutes or until filling is^et. 

j 1 4 



DATE KISSES : Beat 2 egg whites stiff. Add I cup powdered sugar, I tsp vanilla, I cup 
chopped nuts & I cup finely-chopped or cut-up dates. Butter cookie sheet & drop by 
teaspoonfuls. Bake at 300° to 325° for 10 minutes. Good & so 3 so easy!/ 0 ) 


LEMON COOKIE : First mix 3/4 cup butter, 1/2 cup powdered sugar & I 1/2 cups flour. Pat 
in cookie sheet or square pan. Bake at 350° for 15 minutes. Have ready to pour over 1st 
part 4 eggs, beaten in electric mixer with 2 cups sugar & 8 Tbs fresh lemon juice. Bake 
another 15 minutes. When cool, sprinkle with powdered sugar & cut into squares. I es¬ 
pecially like this lemon cookie because it is so easy & never fails! /I si 


SPECIAL K PEANUT BUTTER COOKIES 


I cup white sugar 
1/2 cup brown sugar 
I cup white Karo 
I tsp van ilia 


■I /4 tsp sa 11 
I (12-oz) jar peanut 
butter 

5 heaping cups Specia 


These no-bake cookies ape delicious & so 
quick & easy I try to keep the right in¬ 
gredients on my shelf! The recipe makes 
approximately 5 b/2 dozen. >—-> 


Bring the sugars & Karo to a boil, but don't boil hard. Remove from heat & add vanilla, 
salt & peanut butter; mix welI. Pour mixture over the 5 heaping cups of Special K ce- ‘ 
real. Mix loosely & drop by spoonfuls on waxed.paper. It is sticky but hardens up. 
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PRAYER BARS 


These 3-layer no-bake bars are surpris¬ 
ingly refreshing—different & deliciousl 


1st layer : 

1/4 cup butter 
4 Tbs cocoa powder 
I cup powdered sugar 
I slightly beaten egg 


1 tsp van ilia 

1/4 cup chopped nuts 

2 cups crushed graham crackers 
I cup coconut 




Melt butter & cocoa powder over heat; add sugar, eggs & vanilla; set aside. Mix togeth¬ 
er nuts, crumbs & coconut; add to first mixture & press firmly into 9x13" pan. Chill. 
2nd layer : Melt 1/4 cup butter, 3 Tbs cream & I tsp vanilla. Add I pkg dry vanilla pud 
ding mix (not instant); cook I minute. Add 2 cups powdered sugar; blend well & spread 
over 1st layer. Chill. 3rd layer : Melt I large (8-oz) Hershey bar in double boiler; 

spread over top of previous layers when completely set up. (Make sure 2nd layer is very 
firm first.) Keep bars in refrigerator or freezer & bring to room temp, before cutting. 


RHUBARB BARS 

1 cup flour 

5 Tbs powdered sugar 
1/2 cup butter 

2 eggs, we I I-beaten 


1 1/2 cups sugar 
5 Tbs flour 

3/4 tsp sa 11 

2 cups rhubarb. 



This dates from childhood & has been a fa¬ 
vorite of mine for as long as I can remem- 

hav* f 


For crust, sift flour, add sugar & butter, mix like pie crust. Press into ungreased pan 
Bake for 15 minutes at 350°. For topping, mix remaining ingredients together thoroughly 
Spoon over baked crust & bake tor 25 to 35 minutes at 350°. Serve warm or cold. 
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BASIC SOFFRITO 

5 carrots 
4 staIks celery 
2 medium onions 


1 cup parsley 
1/2 lb bacon 

2 heaping tsp 
sweet basi I 


dried 
, cured* 


Soffrito is an absolutely great flavoring 
base to add to many dishes! A very special 
recipe from Olimpia Bradshaw—& the secret 
ingredient in many Italian & French dishes! 




Soak carrots in cold water for 10 minutes or 
onions & parsley; grind with carrots & bacon 
gredients thoroughly. Store in plastic conta 
freeze in ice cube trays or individual plasti 
—generally the amount you add to recipes), 
frito with your hamburger. Also add to soups 
*To cure basil, add gust enough virgin olive 
all of the herb. Thereafter , add a few more 


more; clean, trim & scrape. Clean celery, 
in food grinder. Add basil & mix all in- 
iner in refrigerator to use as needed or 
c cups (with about 3 Tbs soffrito in each 
For spaghetti sauce, start by sauteeing sof- 
meats, stuffings, & even salads! 
oil to your glass gar of basil to moisten 
drops of oil each time gar is opened! 


SPAETZLE : Break 4 eggs into a medium-sized mixing bowl. Add 2 ha If eggshells of water 
& blend. Add enough flour to make a stringy dough & stir thoroughly. Then, using a 
spaetzle maker (or a small cutting board & paring knife, or a colander), drop dough in¬ 
to 2 qts of salted, boiling water—being careful not to drop too much in at one time 
(which would not allow dough to cook properly). Let "batch" cook about 3 to 5 minutes. 
Remove with slotted spoon & place in warm bowl; repeat procedure until dough is gone. 
This recipe was passed down from my great-great grandmother who lived in Germany. It 
makes a delightful substitute for potatoes or noodles & may be eagben plainjwith salt & 
pepper s with browned butter 3 or with any gravy! Si i o. ( ^J l*On " 
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HEARTY LUNCH SANDWICH (per person) 


1 slice round sourdough French bread 

2 sIices bacon 
1/2 avocado 

I slice (about 1/4") Tillamook or sharp Cheddar 

3 thin si ices white or blue onion pI us 2 si ices 
Cook bacon & toast bread lightly on one side in 350° oven 


An aluminum broiler pan is good to use for 
both the bacon & bread in this delightful 
sandwich! 



cheese 

tomato 





Mash avocado with seasoned 
cheese slice; return to 


salt & pepper & a little lemon juice. Turn bread; top with 
oven until slightly melted. Cover cheese with avocado, onion & tomato & return to oven 
until onion is slightly cooked & sandwich i-s slightly browned. Serve topped with well- 
drained crisp bacon slices. 


STUFFED PEPPER GARNISH : Cut tops from large firm green peppers & remove seeds. Stuff 
with I pt small curd cottage cheese mixed with I cup pitted, chopped, soft California 
Redi-Dates. Chill several hours. Serve in thin slices around salads or cut in wedges 
for "finger food." The Thermal area produces dates for export all over the world . 

This is one of the more unusual recipes using these delicious dates! Phyllis Eoff 

YAMA-UDO NO KURUMI-AA (Cold Fresh Asparagus Dressed with Vinegar & Crushed Walnuts) : 
Use only the tender tips of I lb fresh young asparagus & cook them in salted water just 
until tender; drain. Shell 10 walnuts & crush the meat in a mortar. Add 5 Tbs sugar & 
3 Tbs each soy sauce & rice vinegar (or distilled cider vinegar). Mix we I I. Combine 
asparagus tips & walnut dressing; toss gently. Arrange in small individual dishes & 
sprinkle with pepper. This Japanese recipe was unsigned 3 but we think it's delicious! 
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APPLE CHUTNEY 

2 doz ripe tomatoes 
6 medium dry onions 

3 red sweet peppers 
12 tart apples 

I I b ra i s i ns 


A delicious Chutney to make ahead & enjoy 
throughout the year as a relish for meat 
3 cups sugar & many other dishes! 

I cup brown sugar 

1 Tbs each cinnamon, 
ground cloves & ginger 

2 Tbs salt 



I qt vinegar I tsp pepper 

Chop apples & tomatoes; grind onions & peppers; add remaining Ingredients;.bring to boil 
in heavy pan, stirring to keep from sticking. Reduce to simmer & cook until thickened & 
reduced (approx. I 1/2 hours), stirring frequently. Fill hot, sterilized jars & seal. 


HINT FROM CHRIS: For a very good FAR EAST CHUTNEY^ grind together l whole lemon & l 
large garlic clove. Add 5 or 6 cups of diced apples & pears (1/2 of each), l lb box 
brown sugar } l 1/2 cups light raisins 3 1/4 to 1/2 cup crystallized ginger . (cut up fvne) 3 
l 1/2 tsp salt 3 a dash of cayenne 3 & 2 cups cider vinegar. Bring to a boil & stxr for 30 
to 40 minutes. Seal in jars (baby food jars hold just the right amount for a meal!). 


CHERRIES TO SERVE HOT WI TH DUCK OR HAM : Mix & heat gently I generous wine glass of Port 
wine; the [uice of I large orange; a bit of orange peel; 1/2 tsp sugar;.a pinch of all¬ 
spice, mace, nutmeg & thyme; & I can Royal Anne cherries. Serve in a side dish.to six. 
Many years ago Fairmount Hill was a grove of fir trees where Mrs. Young sat patvently 
hand-plucking the many ducks her attorney husband brought home.ljmih sauce 3 one of her 
favorites 3 is also good to actually bake the^duck in, & to us ' 



RITA FRY f S CORN RELISH: Cut I 1/2 doz ears of corn from cob. Put I small cabbage through 
meat chopper. Separate I bunch celery & chop with 2 green & 2 red peppers & 4 dry onions. 
Place in a large kettle & add I qt of cider vinegar. Mix 2 cups sugar, I cup flour, 1/2 
cup salt, 1/2 rbs dry mustard & 1/4 Tbs each turmeric & paprika with additional I qt of 
vinegar & add to above ingredients. Bring to a boil & simmer for 40 minutes, stirring 
constantly so the relish will not burn on the bottom. Fill glass jars & seal. This corn 
relish has been a great favorite of boys—both big & little—in Salem for years S I think 
my mother would have been pleased to share it! 7*$ jJ&t A 

HAMBURGER RELISH: 




- 1 --——- Combine 4 cups chopped ripe tomatoes, 2 cups each chopped onions & ce- 

ery, I e ach chopped green & red pepper & 1/2 cup (scant) salt. Drain for I hour in a 
hin bag or cheesecloth. Bring to a boiI 2 cups each vinegar & sugar, 1/2 tsp each cloves 
nutmeg & ginger. Add drained vegetables & boil 10 min. Pour into sterilized seal ' 

Makes approximately 4 pints.^ Over the years I have tried many relish <$ ehili sauce recipes 
This was given to me by a friend's neighbor s of all things. It was a hit! It's good with 
mayonnaise for a salad dressing s as a base for barbecue sauce 3 cold euts } etc y 

TOMATO PRESERVES : Peel 6 lbs ripe tomatoes, cut crosswise once, remove soft^pulp #seeds 
Measure tomatoes & combine with equal measure of sugar. Let stand overnight. Next morn¬ 
ing bring to brisk boil; cook 20 minutes. Stir In 2 lemons, thinly sliced, & a few pieces 
of ginger root (if available). Set off stove; leave overnight, stirring occasionally. On 
second morning, bring to boil; cook until mixture jells when dropped from spoon. Seal in 
jars while hot. 1 he lemon alone gives good flaxw^M / . 



MUSTARD SAUCE # I : Mix together I (4-oz) can dry mustard & I cup cider vinegar; let 
stand overnight. Beat in 2 eggs, I cup sugar & 1/4 tsp salt; cook in double boiler un¬ 


til thick; then cool. Bead in I 1/2 cups mayonnaise. This recipe came from my mother 3 
Mildred Lebold, who has been making it for years. We use it on ham 3 cold meat 3 sand¬ 
wiches , etc. It is best made with Coleman's mustard. S~) + * * 


$4^. &JL 


MUSTARD SAUCE #2 : Mix together 2/3 cup prepared mustard, 1/4 cup flour, 2 cups brown 
sugar & I cup vinegar. Cook unti I thick. This sauce is goad hot or cold & fracases * 
well . It tastes especially good on lamb 3 ham & pork! 





MUSTARD SAUCE #3 


Combine 2 Tbs dry mustard, 3 tsp sugar, 2 Tbs vine; 
ten). Cook in double boiler until thick. Remove < 
This is my favorite for roast beef or turkey sand] 


QUICK HOT MUSTARD : Mix well into a paste 6 Tbs dry mustard, I Tbs flour, I Tbs sugar 
I tsp salt & 2 beaten eggs. Add I cup hot vinegar slowly & cook over low heat until 



thickened, stirri 
Wonderful on pork 
your sinuses! 


in refrigerator. This is an old family favorite 
s of cheese for a dip. Also guaranteed tosV-lear 

Jxnvi ifiu 

HINT: For a YUMMY SUPER FAST HAM SAUCE, mix honey & prepared mustard to taste. 
love it! 94 1 stt ^ D 





EASY SWEET PICKLES : Scrub 150 tiny cucumbers (2 qts up to 3" long) very thoroughly, be¬ 
ing sure not to leave even a flake of blossom. Sprinkle with 1/3 cup salt; add water 
(which is nearly boiling) to cover; let stand overnight; drain. Dry cucumbers & place in 
a crock, very large glass jar or bowl. Mix to a smooth paste 2 Tbs each sugar, salt & 
dry mustard & 1/4 cup vinegar; then combine with 4 additional cups vinegar; add to cukes. 
Add 1/4 cup mixed whole pickling spices & I Tbs broken dry ginger root. Cover & weight 
pickles to keep submerged in brine. Then add 3 cups sugar (or honey) I cupful at a time, 
once a day until all is used, stirring carefully so as not to bruise cucumbers. The day 
following last addition of sugar, carefully remove pickles from brine with slotted spoon 
& place in clean jars (half-pints & pints). Heat the brine with as much of the spice as 
desired to simmering; pour over pickles. Cap with clean caps & rings & process 5 minutes 
in boiling water bath. These pickles are delicious & always stay lovely & crisp! It is 
a very old recipe used with great success by a great aunt of mine 



SWEET PICKLES : Pour boiling water to cover over I gallon cucumberryfor 4'days, using the 
same water each day (just drain it off, reheat it, & pour back over cucumbers). Slice 
cukes in 1/2" chunks. Make a syrup of I qt vinegar, 8 cups sugar, 1/2 pkg pickling spices, 
3 Tbs salt & a I urn the size of a pea. Bring syrup to boil & pour over cukes for 4 more 
days, draining off, reheating to boiling point, & pouring back over pickles each day. 

These pickles do not have to be put in sealed jars; I use mayonnaise jars. This is one of 
Mrs. Kirk's famous pickle recipes! She made 2 1/2 gallons for the Hofstetter family in 
the fall & they were gone by October! 


lii 
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BRANDY SAUCE: Cream together I cup of sugar & 1/2 cup butter. When light, add the well- 
beaten yolks of 4 eggs. Stir in I wine glass of brandy, a pinch of saIt & I large cup of 
hot cream or rich milk. Beat mixture well; place in a saucepan over heat & stir until it 


cooks sufficiently to thicken like cream. Be sure it does not boil. This sauce is a fa¬ 
mily tradition at Christmas-time & the redye comes from Ann's Grandmother’s old White 
House cookbook. Even though Grandmother did not partake of spirits, she always kept her 
bottle of brandy for use once a year. Every Christmas day, the entire family waits ex¬ 
pectantly to dip their fingers into the superb sauce. ^It's delidouson fruit cake, plum 
pudding, etc., but best out of the pan! .A ^ zAA «. ^ 


CARMEL SAUCE : Cook slowly in double 
ter & 1/2 lb (scant) fresh, salted, s 
has been frosted with whipped cream. 


boiler 2 cups brown sugar, I cup cream, I cube but- 
livered almonds. Serve over angel or pound cake that 
Be sure to pass extra sauce. It is seldom refused! 




CHOCOLATE SYRUP: Combine I cup cocoa, I cup corn syrup, 1/4 tsp salt, 2 1/4 cups sugar 
& I 1/2 cups water. Bring to a boil, cover for a minute to dissolve sugar crystals. Turn 
heat to medium & cook 2 minutes. Add 2 tsp butter (optional), & 4 tsp vanilla. Stir & 
pour into 1/2 pt containers. Cool; refrigerate or freeze unused portion. I keep this on 


hand 265 days of the year for two grow^ng boys & one grown! 
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" altVL/^t ./i d a+ hl ?J s peed in blender 3 eggs, I cup milk, 6 Tbs flour, 3/8 tsp 
$?] + * l/ J fo 1/2 ? U P clarified butter. Rest batter before browning in crepe pan. 

This vs the crepe batter I like to use for creamed chicken, crab or vegetable mixtures! 

DEaSiRi LREHEO: Blend in blender I cup flour, a dash of salt, 3 eggs, 7 tsp melted 
f bS brandy ° r rum ' 1 +S P 9rated lemon rind & I 1/2 cups milk. Rest for at 

SA lf h . V before brown i ng in crepe pan. This is my. favorite dessert crepe! The 

-T~ - 7 ^ ] s /7 made b / 1 i 8 -**} P% Philadelphia cream cheese with 

tfjf Eag } eBrand mnk > 1 ^ fresh lemon juice & l tsp vanilla . I put this in the 

ter of the crepe ; then top it with fresh strawberries, raspberries, apricots pears 

or peaches $ another tablespoonful of sauce! ptjT J P^ars 

HARD SAUCE : Beat 1/4 lb butter to a cream; add I cup sugar gradually & 4 Tbs"boiling 

S!*:; T uies - Add +he bea+en " hi+e ° f I *99- Flaw with Bucksyo Extract of 

V «^ hOU9h lmagine any vanI Ha would dot-). Jo Perry found this recipe in a 

very old Cherry City Cookbook" published by the Ladies’ Auxiliary of the Unity Church 
' Ln Salem > Oregon. It was submitted by Mrs. C.S. Hamilton, the mother of Chris! 

CRANBERRY STRAWBERRY JA _ M : Grind 2 cups Cl lb) fresh cranberries. Combine with 2 pkgs 
(I0-oz) frozen diced strawberries, thawed (about 2 1/4 cups). Measure 4 cups of mix- 

o r full L ! r9e R S M? a !'i Add l 1/2 CUpS SU9ar & miX WelL Place over h '9 h heat & bring 
in i/i h b ++ ' t'L h ? rd .l mmu t e ' s +1 rr i ng constantly. Remove from heat & at once stir 
n 1/2 bottle liquid fruit pectin. Skim off foam with metal spoon. Then stir & skin 
by turns for 5 minutes to cool slightly & to prevent f loatino/ruit. Lad 
jars; cover jam at once with 1/8" paraffin. This is a marvejjus^jqm, e 
the holiday season! 



ijckly into 
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FILBERT ROCA 


I cup butter (not margarine) 

I 1/3 cups sugar 

1 Tbs Iight Karo pI us 3 Tbs water 

2 cups finely-chopped toasted filberts 
12-oz dipping chocolate (such as Peters Ul 


Filbert Rooa is a prize-u,^nning recipe 
from the baking contests held in conjunc¬ 
tion with the Northwest Horticultural 
meetings. It's one of our favorite can¬ 
dies! 



Melt butter; add sugar, syrup & water & cook to 295°. Remove from heat; add 1/2 cup of 
chopped filberts & pour onto greased cookie sheet. Spread to desired thickness & while 
still warm, score with dull knife into desired individual shapes. When thoroughly chil¬ 
led, break into individual pieces. Melt chocolate over warm (not hot) water; dip pieces 
of Roca in individually; then into remaining I 1/2 cups ground filberts. Place on waxed 
paper & chill. Store in cool, dry place. 

NOTE: In using filberts in recipes, the flavor & texture are generally considered best 
if the nut is slightly toasted first. This can be done by spreading the shelled filberts 
■in a shallow pan & toasting in 275° oven for 20 minutes or until tender skins crack. The 
skins can then be partially removed by rubbing gently between hands or rough cloth. They 
are delicious eaten in this dry roasted form or melted butter & salt may be added. 


GRAPEFRUIT CANDY : Cut rind from 2 medium grapefruit in 4 sections. Cut into strips with 
scissors. Cover with plenty of water & I tsp salt; boil 20 minutes; drain. Cover again 
with plenty of water (no salt); boil 20 minutes; drain. Again cover with water (no salt); 
boil 20 minutes; drain. Then add 2 cups sugar & 1/2 cup water. Cook slowly until syrup 
is absorbed. RolI in granulated sugar. This is a recipe that has been in my fainily for 
50 years & I have made many pounds of it. It makes an especially nice Christmas gift! 
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MAGIC CHOCOLATE CARMELS : Cook 2 sq unsweetened chocolate, I 1/3 cup (I can) sweetened 
condensed milk & 1/2 cup corn syrup slowly over low heat until hard ball forms when 
tested in cold water. Pour in buttered square pan. Add nuts if desired. These are 
fabulous <$ very, very easy to make! 




FUDGE : Boil 2 cups sugar, I cup canned milk or cream, 2 Tbs white syrup & 2 Tbs cocoa 
to soft ball stage (230 to 240°). Then add I Tbs butter, 1/4 tsp salt, 1/2 tsp baking 
powder & I tsp vanilla. Cool & beat. Add 1/2 cup chopped nuts just before pouring in¬ 
to we I I-greased pan. This recipe originated in South Dakota . The secret is in the 
baking powder & the fudge is delicious! 




MOTHER 1 S HOLIDAY FUDGE 

30 marshmaI lows 
3 pkgs chocolate chips 
1/2 lb margarine 
2 tsp van ilia 


1 1/2 cups chopped 

waI nuts 
I can evaporated milk story 
4 1/2 cups sugar 


In the early f 50s, this recipe was circu¬ 
lated in Southern California as being the 
original See f s Candy Co . fudge recipe . 
This I can r t verifybut it tjpkes a good 
& 


lfudge is practjflilly foolproof 


Combine marshmallows, chocolate chips, margarine, vanill walnuts in large bowl. Mix 
sugar & milk in heavy saucepan; bring to a boil & boil I r minutes, stirring constantly. 
Pour over ingredients In bowl; stir until dissolved. Place in greased pans & let stand 
24 hours. Cut as needed. 
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FABULOUS FRENCH TOASl 


Here is another of Chris' very own concoc¬ 
tions & one to add a new dimension to your 

4 slices bread (raisin or any rich egg bread) breakfast! It is very simple <$ yet very 
3 e gg S elegant. This makes enough for 4 generous 

I Tbs flour & I Tbs milk servings. 

Dash of nutmeg, cinnamon or liqueur 
Dash of powdered sugar & cinnamon 

Pour a little milk on a dinner plate. Soak bread slices quickly, squeezing excess mois¬ 
ture out. Separate eggs into 2 bowls; add flour & milk (measured from milk used for soak¬ 

ing) to egg yolks & beat with fork. Flavor with nutmeg, cinnamon or even I Iqueur,^If de¬ 
sired. Beat egg whites stiff & fold into yolk mixture. Spoon generously on one side of 
bread slices (with or without crusts). Place, egg side down, on greased & heated grill or 
electric frypan. Spoon remaining mixture on other side of bread; lightly brown both sides. 
Butter, if desired. A dash of powdered sugar & cinnamon (mixed) is good sprinkled on top. 
Serve with any maple or fruit-flavored syrup or sauce. Or to really go top drawer, pour 
a spoonful of jam over your syrup & top with a dab of sour cream. 

HINT FROM CHRIS: For WIRE SYRUP 3 add 3 cups sugar to l cup wine & l 1/4 cup berry or 
fruit juice (blackberry is good). Heat until you smell fumes; then remove from stove & 
add 1/2 bottle Certo. For WINE add 3 cups sugar to 2 cups wine; heat until you _ 

smell fumes only; then add 1/2 bottle Certo. These are good ways to use up leftover wine. 



PANCAKE SYRUP: Mix I cup boiling water with 2 
2 cups light corn syrup, I tsp vanilla & I tsp 
zen. This is our favorite breakfast syrup! 247 


cups sugar & stir 
maple fIavori 


dissoI 




BUTTERMILK HOTCAKES 


3 eggs 

2 cups bu+termi 
I tsp soda 
I cup flour 


2 tsp baking powder 
1/4 tsp salt 

I Tbs sugar 

3 Tbs melted butter 


These hotcakes are held in high esteem by 
Dr. Wm. Bosenfeld of Portland & we can see 
why. They melt in your mouth! 




Separate eggs; beat yolks. Add soda to buttermilk & mix with yolks. Sift dry ingredients 
together; stir into buttermilk-egg mixture. Stir in melted butter. Beat egg whites stiff 
& f °\ d in last. Cook on hot griddle. Serves 4 to 6. 


PANCAKES 


cup cornmea 
cup flour 
cup wholewheat flour 


Dr. Shields in Portland perfected this re¬ 
cipe. Just delicious & easy to prepare! 


I Tbs baking powder 
I 1/2 tsp soda 
I Tbs salt 

aI'k +h f^ e ingredients together to make a mix to be stored for use whenever you"need it 
At breakfast time make a batter of I cup mix, I egg, 3/4 cup milk & 2 Tbs butter. 




CAMP-OUT DONUTS 


H ave kettie of hot fat, oil, or bacon grease ready on side of camp 
egg, l/2^cup sugar, I Tbs melted butter & I tsp vanilla. Add 1/2 cup 

'/2 +S P baking powder & I tsp nutmeg. Beat well & drop by tea- 
Fry until brown. Drain on paper towels & roll in powdered su- 

r 


stove. Beat 
flour, 1/2 tsp salt, , 
spoonfuls into hot oil 
gar. These really taste delicious on camping trips & they ’ve also fun to make! 
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FACES & PLACES 


He that is 
of a merry heart 
hath a continual feast 

Proverbs 15*15 













W. 














BARBECUED CHICKEN 

Two small chickens cut into halves. 

To Vi cup melted butter, add the following: 

Juice of two lemons 
1 tsp. garlic salt 
1 tbsp. paprika 
1 tbsp. oregano 
salt and pepper to taste 

Marinate chicken for three to four hours in sauce. 
Barbecue—basting often with remainder of sauce— 

Or bake—oven at 325—bake 45 minutes—basting often. 
Serves four. 
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CHINOOK SALMON CHOWDER 

1/4 lb butter 
I large onion, chopped 

1 1/2 cups diced celery 
1/2 cup flour 
1/2 gallon milk 

8 cans Chinook salmon (7 3/4-oz) 

4 cups cooked potatoes, diced 

2 large plastic bags of mixed vegetab 
I tsp dill weed 
I Tbs salt 

Saute the onion & celery in the butter until onion is tender. Stir in the flour off the 
heat. Slowly add the milk, stirring. 

Remove the skin & any bones from the salmon; add along with potatoes, mixed vegetables, 
dill & salt. At this point, the chowder may be frozen. 

When ready to serve, cook until vegetables are done. Serve steaming hot with crackers. 
Makes 40 cups. 

Copyright 3 1970 3 Antoinette Kuzmanioh Hatfield 3 "More ReMARKable Recipes." 



From Mrs. Mark Hatfield 3 our Oregon Sena¬ 
tor's wife 3 who is a marvelous cook in her 
own right as well as the author of three 
cookbooks. This recipe utilizes famous 
Oregon salmon 3 & makes a meal in itself 
when served with a salad! 


. /fabtstc). 
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STUFFED MUSHROOMS FLORENTINE (serves 12) 


2 10-oz pkgs frozen spinach 
(or 3 lbs fresh, washed) 

36 Ig mushrooms 

I 1/4 cups butter 

I to 3 cloves garlic, crushed 

3 onions, finely chopped 
1/2 cup fine bread crumbs 

I 1/2 tsp salt & 1/4 tsp pepper 
1/8 tsp dry mustard 
1/2 tsp nutmeg 

5 Tbs grated Parmesan cheese 


Our lovely Oregon Governor's wife, Mrs. 
Tom McCall, started out as a home econ¬ 
omist! She likes to fix these special 
mushrooms for company dinners because 
they may be prepared well ahead of time 
& placed in the freezer until needed. 





Cook spinach in small quantity of unsalted water; drain thoroughly & puree in blender 
or food mill (should be I 1/2 cups). Reserve. Wash mushrooms; remove stems; chop & 
reserve them. Melt butter in skillet & cook garlic I minute. Remove pan from fire, dip 
mushroom caps into melted butter until we I I-coated on all sides; place them upside down 
on a cookie sheet. 


Reheat butter remaining in skillet; saute onion & mushroom stems unti 
10 minutes). Add to this the spinach, bread crumbs & seasonings; mix 
room caps with mixture, mounding high, & sprinkle with grated cheese. 
When solidly frozen, pack in freezer container. Bake on greased shal 
at 375° for 20 to 25 minutes. To serve immediately, bake at 375° for 
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very soft, (about 
well. Fill the mush- 
Cool & freeze, 
ow pan, uncovered, 

15 minutes. 



MEXICAN SPOON BREAU 


A favorite of the Governor of Arizona! 


I can (I lb) cream style corn) 

1 cup corn meaI 

1/3 cup melted shortening 

2 eggs, slightly beaten 

I tsp salt & 1/2 tsp baking powder 
I can (4-oz) green chilis, drained 
I 1/2 cups shredded Cheddar cheese 


& chopped 




Combine first six ingredients; mix well. Pour half the batter into greased 9x9x2" pan. 
Sprinkle with chilis & half the cheese. Top with remaining batter, then remaining 
cheese. Bake at 400° for 45 min. Cool 10 minutes before cutting into serving pieces. 


RANCHO CALIFORNIA RICE 


From California’s First Lady! 


I 

4 

1 

2 
2 


cup chopped onions & 4 Tbs butter 
cups cooked rice 

to 2 cups sour cream & I cup cottage cheese fit 1 
cans (8-oz) California whole chilis . ^ 

cups grated Cheddar cheese (reserve 1/3 cup) 





Saute onions in butter until limp; add rice, sour cream & cottage cheese; season with 
crumbled bay leaf, salt & pepper to taste; mix. In greased casserole, layer rice, can¬ 
ned chilis (unseeded & cut in strips), & grated cheese, alternately with rice. Bake 25 
min. in 375° oven. Remove, sprinkle with reserved cheese; return & bake 10 min. longer. 
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SWEET & SOUR POT ROAST 


4 lbs pork loin, beef brisket, 
short ribs or chuck roast 
4 cups chopped fresh onions 
or I lb frozen chopped onions 

2 tsp gar Iic salt 
1/4' tsp black pepper 

1 cup hot bouiI Ion 

3 Tbs tomato paste 

2 Tbs brown sugar 

1 cup raisins soaked in I cup sherry 

2 Tbs red wine vinegar 


A delicious pot roast or casserole from 
the Indiana Governor's wife. It may he 
served with noodles or new potatoes! 

P 

State of Indiana 

Office of tbe Governor 

Indi/aJsiapoiis 

? '7: * 1 * 


Mrs. Edgar Whitcomb 


In a heated casserole or Dutch oven, brown the meat over medium heat, if the meat is 
lean, add I to 2 Tbs fat. Turn meat often. Add the onions & turn heat down. Cook 
until onions are brown, stirring often to make sure the onions don’t burn. Add salt, 
pepper, & hot bouillon. Cover & let simmer for 2 hours. Next add the tomato paste, 
sugar, vinegar, & raisins soaked in sherry. Blend well & cook covered for 30 minutes 
or until meat is fork-tender. Makes enough for 8 as the main course or for 10 in a 
fuI I menu. 
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STRAWBERRY MOLD DELIGHT 


Children, especially, love this favorite 
of Connecticut'8 First Family! 


2 6-oz pkgs strawberry gelatin 
2 cups boiling water 

2 pkgs (I lb) frozen sliced strawberries & juice 
I can (8 & l/2-oz) crushed pineapple & Juice 

3 mashed bananas (medium size) 

I pt dairy sour cream 

Dissolve gelatin In hot water; add strawberries (frozen), pineapple & bananas. Refrig¬ 
erate until partially set. Pour half of mixture into 8 cup mold or 13x9 pan & spread 
with sour cream. Pour remaining gelatin over this. Chill until firm. Serves 12-14. 


Mr8. Thomas Meskill 



Here is a recipe that's a great favorite 
of the Ray family of Iowa. It's simple 
to make, yet always successful. 


SLUSHY PUNCH (for 50) 

3 sm pkg lime gelatin & 9 cups water 

4 cups sugar & 4 cups water 

1 I6-oz bottle lemon juice 

2 46-oz cans pineapple juice 
4 to 6 bananas, mashed 

1 18-oz can crushed pineapple 

2 qts gingerale 

Dissolve gelatin in boiling water. Mix sugar in warm water & bring to boij; add to 
gelatin mixture & cool. Add fruit juices; mix well; add fruits. Freeze solid in four 
l/2-gallon milk cartons. Thaw before serving; pour in punch bowl & add qingerale. 
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MING DYNASTY CASSEROLE 


I can Chinese chestnuts (sliced) 

I can chow mein noodles (small) 

I can Cream of Mushroom soup, diluted 
with I can milk or cream 
I cup diced celery plus dash of pepper 
I 1/2 cups cooked chicken or I Ig can tuna 
I cup (1/4 lb) cashew nuts, cut up 
1/4 cup minced onion 

Set aside 1/2 cup noodles. Combine remaining 
at 350° for 45 minutes. 



This recipe is one of my husband's favorites 
& a new twist for tuna! 


ingredients; top with reserved noodles; bake 


CRABMEAT & SHRIMP CASSEROLE 


I medium onion & green pepper, chopped 

I cup chopped celery 

I can (6 l/2-oz) flaked crabmeat 

I can (5 3/4-oz) cleaned shrimp 

1/2 tsp salt & 1/8 tsp pepper 

I tsp Worcestershire sauce 

I cup mayonnaise pI us I cup buttered crumbs 


Mrs. Cahill of New Jersey enclosed this re¬ 
cipe with a note ■wishing our Boys' Club pro¬ 
ject great success! 






Combine all ingredients except crumbs. Place in individual shells or a casserole. Sprin¬ 
kle with crumbs & bake at 350° for 30 minutes. Serves 6 to 8. 
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CREME A LA CREME 


Here is a favorite frequently used at the 
Executive Mansion in Hew York—with any 
one of many variations! 


2 envelopes (2 Tbs) unflavored gelatin 
3/4 cup sugar 

2 cups heavy cream, soft whipped 

1 Tbs vanilla extract 

2 cups commercial sour cream 
Grenadine syrup 
Raspberries for garnish 
Or any variation Iisted below* 

In a saucepan, mix the gelatin & sugar. Stir in heavy cream & let stand 5 minutes. 
Place saucepan over low heat & stir until dissolved. Remove & cool to lukewarm. Add 
vanilla & sour cream, blending until smooth. Pour in I 1/2 qt mold & refrigerate un¬ 
til set. Unmold,* spoon grenadine over top & garnish with berries if desired. 

VARIATIONS: The sauce & garnish can be changed to halved seeded grapes & mandarin 
oranges; frozen strawberries laced with a little brandy or kirsch; frozen peaches with 
a little curacao; orange sections with a drizzle of honey; a sprinkling of coconut £ 
chocolate sauce; toasted pecans & warm maple syrup; sliced almonds & chocolate sauce; 
slivered 3 crystallized ginger or preserved ginger in syrup; apricot jam thinned with a 
little rum; or canned 3 crushed pineapple with a dash of creme de menthe! 

*To unmold loosen edge with knife, dip in warm Cnot hot) water for 10 seconds only. 
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Mrs. Nelson Rockefeller 

EXECUTIVE MANSION 
ALBANY 



TURKEY TETRAZZINI WITH MUSHROOMS 


5 cups cooked turkey, 
cut in bite-size pieces 
I Ib thin spaghetti 
I 1/2 lbs mushrooms, sliced 
1/2 cup butter 
I clove garlic, crushed 
7 Tbs flour 

I cup medium to heavy cream 
3/4 cup grated parmesan cheese 
3 cups turkey or chicken broth 



The First Lady of Vermont sends us this re 
cipe whioh she finds easy to double or 
triple for luncheons or dinners. Mrs. Da¬ 
vis usually serves it with one hot vegeta¬ 
ble (peas or broccoli), a tossed salad & 
hot garlic bread! 



Governor’s Residence 
Montpelier, Vermont 05602 


Cook spaghetti until barely tender; drain. Saute mushrooms in 4 Tbs butter with garlic. 
Blend in flour & add broth & cream. Cook, stirring constantly, until thick & boiling. 

At this point, I usually add a generous 1/4 cup sherry. 

Put a layer of spaghetti in a 4-qt casserole & add a layer of turkey; then a layer of 
mushrooms. Sprinkle generously with cheese & cover with some of the sauce. Repeat the 
layers, ending with sauce & a topping of the cheese. Heat in 400 to 450° oven until bub 
bling & brown on top. Makes 10 to 12 servings. 
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CRAB CASSEROLE 


I cup white sauce 
I Ib crab meat 


The First Family of Virginia finds this 
casserole thoroughly engoyable & a real 
favorite! 


Salt, sherry or tabasco 
I cup bread crumbs on I cup shredded 
Make white sauce by blending 1/4 cup 
Gradually blend In approximately I cup 


with crabmeah & season to taste. Put in casserole & spr 
bread crumbs. Bake at 350° to 400° until cheese melts & 


sharp cheese 

melted butter with I Tbs flour 
milk, stirring until thick & 


inkle with cheese, 
crumbs are brown. 


in saucepan, 
smooth. Comb i 


ne 


Top with 


APPLE WALNUT SQUARES 

4 cups coarsely chopped, peeled apples 
2 cups sugar 
2 eggs, slightly beaten 
1/2 cup vegetable oil 
2 cups flour 

2 tsp each baking soda & cinnamon 
1/2 tsp salt 

I cup black walnut pieces 
Combine apples & sugar; let stand until 
vegetable oil together by hand. Sift f 
Stir in alternately with apple-sugar mi 
floured 13x9x2 inch pan at 350° for one 


West Virginia's Governor likes these 
apple squares & so do we! 


. l 'v-> 

Ml f ?«•>. 



MRS. ARCH A. MOORE JR. 


... 






sugar is absorbed, about 45 min. Beat eggs & 
lour, baking soda, cinnamon & salt together, 
xture. Stir in walnut pieces. Bake in greased, 
hour. Orange or lemon butter is optional. 
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SHISH-KABOBS 


1/2 cup salad oiI 
1/4 cup vinegar 
2 Tbs Iemon juice 

1 Tbs Worcestershire sauce 

2 Tbs catsup 

I clove garlic 

Pinch of powdered marjoram 

Pinch of salt & rosemary 


This recipe for Shish-Kabobs features one 
of Wyoming's greatest products — beef—but 
it may also be used with lamb & wild game. 
Just marinate the meat for a longer period 
of time. The Wheat Pilaf is a perfect ac¬ 
companiment! 


From the 
WYOMING GOVERNOR'S MANSION 
Cheyennes Wyoming 




Combine ingredients. Cut meat (beef round or sirloin) into I to I 1/2 inch cubes. Let 
stand in marinade at least two hours. String the pieces of meat on a skewer alternat¬ 
ing the meat with canned potatoes, mushrooms, whole onions, tomato wedges or whatever 
is at hand. We broil the shish-kabobs turning frequently & basting them with the mar¬ 
inade which is left over. These can be broiled in the oven, or on a table broiler, 
but it is more fun to do them over a charcoal fire outside. 


WHEAT PILAF: Melt 2 Tbs butter in skillet, add I cup Bulgur Wheat & l_tsp mi need on ion. 
Stir & cook until golden. Add 2 cups of consomme, 1/4 tsp oregano, 1/2 tsp salt & a 
dash of pepper. Cover, bring to a boil, reduce heat & simmer 15 min. Add I large can 
of drained sliced mushrooms soon enough to heat thoroughly. Serve with meat. 
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BOUILLABAISSE 


2 onions 

I bunch leeks 

I staIk celery 

I clove gar IIc 

I green pepper 

Chopped parsley 

1/4 to 1/2 cup olive oil 

I (#2 1/2) can tomatoes 

Salt, pepper, sweet paprika 

Cayenne, thyme, saffron 

1 whole crab, cut 

1/2 small lobster, cut 

2 lbs hardshel I- clams 
6 prawns 

I lb each red snapper & halibut 
1/4 lb shrimp meat 

1 doz sea I lops 

2 cups stock 

I cup sauterne 


Here ( s the famous sdup that makes a 
whole meal from L ' Abbe r s French Restaur¬ 
ant in Portland. Give each guest a 
generous-sized napkin & suggest it be 
tied around the neck so fingers can be 
used! 



Saute vegetables in oil. 
quids & boiI 20 to 30 min 
toasted French bread. 


Add tomatoes, seasonings to taste & seafood. Cover with Ii- 
Add wine before serving. Serve in pot or casserole with 
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CHICKEN BISQUE SOUP 


From one of Portland’s favorite restaurants 
—the Pantry—across from the Lloyd Center , 
3 lb stewing hen comes this soup £ cheese spread—a special- 

Enough water to cover (16 cups) ty of the house! 

3 Tbs salt 

4 celery stalks, 4 carrots, 2 onions 

Boil until chicken is tender & can be pulled off bone. Strain off 8 cups of chicken 
stock. Make butter roux by melting 1/2 lb butter, then adding I cup flour. Bring chick¬ 
en stock to a very low boil; then slowly add butter roux. Simmer 15 minutes or less, 
until soup takes on glaze. Add 1/2 cup chopped pimientos; 1/2 cup chopped chicken; 1/2 
cup blanched, chopped green peppers; & 1/2 tsp pepper. Stir constantly. Add a few drops 
of yellow food coloring. Serves 8 to 10. 

CHEESE SPREAD 

I lb Oleomargarine 
1/2 lb sharp Cheddar cheese 
1/4 lb grated romano cheese 
I tsp Worcestershire 
1/4 tsp garlic powder 
1/2 tsp paprika 

With ingredients at room temperature, whip slowly on mixer until fluffy. Butter on sour¬ 
dough French bread & toast under broiler. 
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MAC BENGAL SALAD & DRESSING 


I cup finely diced celery 
2-oz sliced water chestnuts 
1/2 cup cubed pineapple 
4-oz Dungeness crab 
4-oz peeled tiny shrimp 
l-oz pine nuts 
I/2-oz shredded coconut 


Two more specialties from The Pantry that 
Chef Bill Compton is generously sharing 
with us! 



Toss celery, water chestnuts, pineapple, shrimpmeat together lightly. Arrange in let¬ 
tuce cup. Sprinkle crab meat over the top. Top with Bengal Dressing. Finish with 
sprinkle of pine nuts and coconut. 


BENGAL DRESSING 
I cup whipping cream 

I cup mayonnaise & 1/2 cup sour cream, blended 
1/8 tsp curry powder 
Juice of I lemon 

Dash of garlic powder & Worcestershire sauce 
Pinch of salt 



Whip cream until fluffy, fold in mayonnaise & sour cream. Gently fold remaining season¬ 
ings into mixture. Note: Dressing becomes stronger as it sets 
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Elena Zelayeta, a lovely blind lady in ^ 
California who is a leading authority in 
the field of cooking, as well as the 
author of two cooklwoks & an inspiring 
teacher & lecturer, has graciously con¬ 
sented to share her favorite salad re¬ 
cipe. She says the men in her life love 
it & it's one sure way to get them to 
eat their spinach! 

3 drops Tabasco 
I tsp sugar 
3/4 tsp seasoned salt 

Wash spinach, dry thoroughly & chill. Tear leaves into bite-size pieces & lace in a 
chilled salad bowl. Quarter the eggs; break bacon into coarse bits; arrange on top of 
spinach. Sprinkle on the green onion. Combine all remaining ingredients; beat well. 
Pour dressing over salad & toss lightly. Serve at once on chilled salad plates. 

Makes four servings. 



MONTGOMERY STREET TOSSED SALAD* 

1 qt tender raw spinach leaves 
4 hard-cooked eggs 

4 strips crisp bacon 

1/4 cup chopped green onion 

2 Tbs fresh lemon juice 
1/4 tsp grated lemon peel 

3 Tbs olive oil 


*From the book, ELENA’S FAVORITE FOODS, CALIFORNIA STYLE by Elena Zelayeta. c 1967 by 
Elena Zelayeta. Reprinted with permission of the publisher, Prentice-Hall, in., Engle¬ 
wood Cliffs, N.J. 
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BARBECUED CRAB 


Tbs salad oil 
large dry onion 
cloves gar Iic 
stalks celery 
cans consomme 
cups tomato juice 


3 

4 
2 
2 


3 Tbs Worcestershire 

Cut vegetables fine & 
juice, Worcestershjre, 
Strain & add soy sauce 
least 30 minutes. Put 
dunking garlic bread. 


I bay leaf 
4 tetina peppers 

1 sprig parsley 
4 Tbs soy sauce 

2 fresh crabs, "' 
cracked & disjointed 


Fitts Market has furnished fresh seafood 
to Salem people for years <S Mrs. Fitts 
is a real expert on ways to prepare & 
serve it. Here 's her favorite for crab! 


__ 


cook in oiltender but not brown. Add consomme, tomato 

Lr!!’ +e+l i' 1as ’ & Parley. Cover & simmer 30 minutes or more. 
Add the cracked & disjointed crab & heat in the sauce for at 
the crab pieces on plates & the sauce in bowls to be used for 


^• wn CLA Drai n W of f : faf Ut Add t bdCon . Cd ic ® d 5 & 1/4 lb smokfctf ham (diced) until bacon is 

iieB ; un?M m ' nCeCl ClamS (dr3,ned> * 12 CU P= diced P°+»t»sTC»£ staffs m - 

t nrnnnrl it + ^ Very Sof+ ‘ Add 6 cups milk & season to taste with salt & fresh- 

fill 


'\OJ "hometimes a Grec 
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CRISP FRIED SHRIMP IN BEER BATTER 


After golf or for Sunday brunches 3 these 
shrimp are a favorite menu item at Oregon's 
16 raw shrimp (medium or large) beautiful new Black Butte Ranch! 

Juice of 
Peanut o 
About I 
Parsley, 

With shrimp at room temperature, carefully peel off shell, leaving tail intact. Make an 
incision from base of tail down center. Wash each shrimp under running water & remove 
dark vein. Dry & sprinkle with lemon juice. Dredge shrimp in flour, coating entirely. 
Grasp by the tail & dip into the beer batter, coating well. Heat oil to 375° & drop 
shrimp in, one by one. Cook until golden brown & crisp. Drain on paper towels. 

Beer Batter: Pour I can (12-oz) light domestic beer into mixing bowl. Sift together into 
bow I: I cup sifted all-purpose flour & I Tbs each salt & paprika. Stir with wire whisk 
until light & frothy. The batter may be used at once or after standing for several hours. 
When using, whisk it from time to time to keep it thoroughly mixed. (You can keep batter 
a week or more in refrigerator, but since it is apt to retain the flavor of whatever has 
been dipped into it, use only for fish if you have previously fried shrimp.) 

PUNGENT FRUIT SAUCE : This is often served with the shrimp! Combine 3/4 cup orange mar¬ 
malade., 4 Tbs lemon juice & 2 Tbs orange juice in blender; puree until smooth. Pour into 
a bowl & add 2 tsp grated horseradish (or prepared) & 1/2 tsp each powdered ginger & salt. 
Last 3 add 1/2 tsp dry English mustard. Mix ingredients well. 
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CANLIS' SHRIMP 


2 lbs large prawns in shell 

1- oz each butter & olive oil 

2- oz dry vermouth & Juice of 1/2 lemon 


Cooking with dry vermouth is a Canlis 1 
specialty originated during World War II 
when wines were scarce. Delicious! 

> 

Portland, Oregon 



Blend olive oil & butter in large skillet over medium heat. Add shrimps, then salt & 
pepper to taste. When you think you have too much salt, add more; this is one dish you 
cannot over-salt! Cook shrimps until golden red—we I I done. Then turn heat to high, 
add dry vermouth & lemon juice; cook about I minute, constantly stirring or shaking. 


BANANA-YAM PUFF 

3 cups cold, cooked, mashed yams 

3 mashed bananas 

I Tbs fresh lemon juice 

3 Tbs butter or margarine 

1/3 cup light brown sugar 

1/2 tsp ground mace 

1/4 tsp salt & 1/8 tsp pepper 

1/3 cup light cream or evaporated milk 

3 large eggs, beaten 

The yams must be cold to prevent discoloring 
well. Turn into a buttered I—qt casserole, 
one hour or until mixture is puffed & brown. 


This delicious vegetable dish is served 
with ham dishes at Donna Gill's Rock 
Springs Guest Ranch in Bend. Odette Has¬ 
kell is the cook behind it all! 


Rock Springs Guest Ranch 
Bend, Oregon 
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the bananas. Combine all ingredients; mi 
Place in a pan of hot water & bake at 350 
Serve with poultry, ham or pork. 
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FILLET OF SOLE ASTORIA 


Oregonians are blessed with an abundant 
supply of both Sole & Red Snapper 3 so we 
12 fil lets of Rex sole are grateful for these two delicious sea- 

1/2 lb salmon, boneless & skinless food entrees! 

I +sp chopped eschalots Cor onions) 

1/4 to 1/2 cup frozen peas Otter Trawl Commssvon 

6 oz Cl to I 1/4 cups) Oregon shrimp Astorla 3 Oregon 

Make a forcemeat with the salmon by chopping fine & grinding or crushing in a blender. 
Mix in a soup-spoon of fresh cream & salt & pepper to taste. Spread over the.fi I lets. 
Add frozen peas. Roll fillets & place, seam side down, in a buttered pyrex dish. 
Sprinkle with onions. Add 1/2 pt dry white wine such as Riesling, Chablis or Sauterne, 
&-I/2 pt water. Cover with buttered paper & poach slowly in oven. Remove fish rolls 
from baking dish; keep hot. Reduce cooking liquid by half; add a little roux made of 
butter & flour & thicken. Pour the sauce through a fine sieve; correct seasonings with 
salt & lemon juice. This dish can be glazed under the broiler if a 4-oz ladle of whip¬ 
ped cream is incorporated. Serve it with tiny red potatoes! Serves 6. Henry Hodler 

RED SNAPPER EUGENIA: Mix together I qt milk, I cup vinegar, salt & pepper to taste, 

4 tsp WorcestershiTe, \/2 cup vegetable oiI & a very small pinch of saffron. Cover 
3 lbs of Red Snapper fillets completely with marinade for from 4 to 24 hours, turning 
now & then. To cook, reserve marinade; drain fish well; dust with fine cracker meal; 
saute in shallow oil until light brown. Remove to baking dish; dust with cracker meal 
again; bake at 400° for 15 to 20 min. Serve with a sauce made by heating I cup cream 
& I cup marinade, then thickening with a little butter & flour roux. (Serves 6 to 8) 
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POACHED SOLE MARGUERY 

4 fillets of English sole 
I tsp shaI lots 

1 oz butter 

2 oz fresh mushrooms & juice 
2 oz white Chablis 

Dash of salt & white pepper 
1/2 cup rich cream sauce (thick) 

1/4 cup cocktail shrimp or mussels 
Place butter & shallots in a saute pan & 
then place in saute pan. Salt & pepper I 
juice. Poach until done on moderate heat 
blend cream sauce with stock in saute pan 
sels; baste the sole with sauce & serve. 


Dining in the tenth floor LaPlaya Res¬ 
taurant of Oregon's coastal resort, The 
Inn at Spanish Bead--with the ever- 
changing moods of the Pacific in full 
view—is an experience you'll long re¬ 
member of exquisite seafood & solitude! 

Chef, Thednn at Spanish Head 

saule lightly. Fold sole fillets In half, 
'ghtly; add the white wine, fresh mushrooms & 
Place sole on heated serving dish. Then 
When heated through, add shrimp or mus- 


JOHN'S STURGEON DIP 

1/4 lb can Bumble Bee smoked sturgeon 

1 8-oz pkg cream cheese 

2 Tbs sour cream 
I Tbs catsup 

1/4 tsp horseradish 

I healthy squirt Worcestershire & lemon juice 
Mix all ingredients together, adding sturgeon 
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John works for Bumble Bee Seafoods in As¬ 
toria, & here's his very own favorite dip 
a tasty treat for chips <§ crackers! 



last. Voila! You're ready to snack. 



STUFFED FILLET OF S' 


The owners & operators Oregon' s famous 

Surf tides Beach Resort are sharing this 


3 small fillets of fresh sole 
1/4 lb fresh Dungeness crabmeat 
2 Tbs cream cheese 
2 tsp dry sherry 
2 tsp chopped ripe olives 
Combine crab, cream cheese, sherry & 
ture in thirds & place on fillets of 
fillets & place in individual cassero 
with a covering of sharp Hollandaise 



popular "Over the Wc 
with us! s/ 


s" restaurant recipe 


ed olives; mix thohWgh I y L/u i vUJ 
(carefully dried on paper to were) 
Bake in 350° oven for 25 minu\es 


sauce. Garnish with small shrimp & parsley. 



COCONUT CHICKEN 


This is a great "do-ahead" company casse¬ 
role dish which can be kept warming in the 
Frozen chicken thighs oven while gufsts assemble . Sent to us by 

Orange juice Maili Yardlfif with her best wishes! 

Beaten egg - Cf ** /i / S) 

Bread crumbs /O // V *** / *// 

Salt, pepper & curry powder (_$AfltA fl ' 

Packaged grated coconut 

Thaw chicken thighs. Dip in mixture of orange juice & beaten egg; ro\\/'jw mixture off 
bread crumbs, curry powder to taste, & salt & pepper. When we I I-coate/yroI I in coco¬ 
nut. Place on baking pan & dribble melted butter generously over all.'^Bake 45 minutes 
to I hour until beautifully browned. Remove to covered casserole & keep warm. 

*From HAWAII COOKS by Maili lardley (Published by Charles T. Tuttle Company) 
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BERNAISE SAUCE FOK -,hATEAUBRI AND 

1/4 cup sugar 

I tsp salt & I Tbs cracked pepper 

1 tsp dry mustard 
Pinch of Accent 
Pinch of Lowery's salt 

2 Tbs chopped tarragon leaves 
I cup wine vinegar 

I cup Burgundy wine 
I tsp Worcestershire 
Dash Tabasco sauce 
I to 2 lbs butter 
6 egg yoIks 


The Rouse of Lords --av She Sahara in Las 
Vegas—is a superb dining place. John Lar¬ 
sen, the Maitre d x for many years, is shar¬ 
ing this rich Bernaise Sauce as well as his 
famous lobster stuffing recipe! 



Put all but last two ingredients in saucepan & reduce down by boiling to a thick paste. 
Melt 2 lbs butter. Put egg yolks in double boiler & thicken; remove from fire. Slowly 
beat into your paste. Now slowly whip in melted butter. If mixture becomes too thick, 
thin down with ice water. Keep in double boiler until serving time. 


LOBSTER STUFFING : Saute 1/2 cup thinly sliced shallots & I cup sliced fresh mushrooms 
in butter for a few min. Add I cup each: chopped clam meat, diced lobster tails, crab 
legs, baby shrimp, & chopped oysters. Then add I cup sherry wine, I Tbs paprika, I tsp 
salt & 1/4 tsp white pepper. Slowly blend in 2 cups whipping cream. Thicken mixture 
with white bread crumbs before stuffina lobster shells. 
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TENDERLOIN OF BEEF STROGANOFF 

I lb tenderloin of beef 
I medium onion 

1/4 cup Christian Brothers Dry Sherry 
1/8 cup catsup 
1/2 cup brown gravy 
1/2 tsp Accent 
I tsp salt 
Dash ground 
Dash " 

Dash " 

Dash " 


At Oregon’s newest Ocean Resort Hotel, 
the Inn at Otter Crest, an electric tram¬ 
way whisks you down the hill from your 
room to the Restaurant and Lounge at the 
edge of the ocean. The Flying Dutchman 
features "fresh from the sea" entrees 
coupled with spectacular view of the 
Pacific as you dine! 


pepper 
marjoram 
thyme 
bay leaf 





1/2 cup sour cream 

To prepare meat, slice tenderloin about 1/2 inch thick. Cut onion into l-inch square 
pieces. Braise sliced beef in small amount of butter until lightly browned. Add onion 
& saute until a clear color but not browned. Add sherry & cook until sherry is reduced 
by two-thirds. Reduce heat to low & add remaining ingredients. Simmer 10 minutes. If 
it needs thickening, use a little corn starch & sherry, combined. 
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STEAK des CHAMPS a' 


•NNA 


Restaurant des Champs Woodburn is noted 
for its fine csuisine & ,hospitality . Owner- 
host Paul DeShaw especially likes steak 
fixed this way by Chef Anna! 





A choice boneless New York cut steak 
4 smaI I bay oysters 
l-oz slice aged Swiss cheese 
Salt, marjoram, cracked black pepper 

I clove gar I I f s 

repare your steak by making a lengthwise pocket* Stuff this pocket with the oysters 
& cheese; secure with a skewer. Season with a mixture of salt, marjoram & cracked * 
black pepper to taste.. In a pan or on griddle, saute garlic (I toad) in butter till 
tender; add steak & grill to your degree of doneness, turning only once. Remove to a 
hot platter; top with French Fried Mushrooms or Madeira Wine Sauce. Serve with Pota¬ 
toes Anna, garni, & your favorite vegetable. 


VEAL CORDON BLEU 

12 veal cutlets, 1/2" thick 
6 thin slices Swiss cheese 
12 thin slices Canadian bacon 
(or 6 thin slices cured ham) 


At Oregon 9 s resort at Mt . Hood 3 hungry 
diners^espeoially favor Veal Cordon Bleu! 


Chef Joe 




Flatten cutlets on block with cleaver to about l/4"Tlifck. On 6 pieces, lay slices of 
Swiss cheese; cover each with 2 si ices Canadian bacon or I si ice ham. Lay other 6 pieces 
of veal on top; either beat or pound edges together. Beat 4 eggs, 3/4 tsp salt, 1/4 tsp 
pepper & 1/2 tsp paprika. Dip veal in flour; then eggs; then breadcrumbs. Fry in pan 
with 3 parts butter & I part oil, until brown. Serve with rich cheese sauce. 
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BASIC GAME MARINADE 


Salt & freshly ground 
black pepper 
4 onions, si iced 

3 carrots, sIiced 

4 cloves 

8 peppercorns, crushed 
3 bay leaves 

3 garlic cloves, pressed 
6 sprigs parsley 

4 Juniper berries 
6 cups red wine 
2 cups olive oiI 
2 cups vinegar 

Combine ingredients; mix well; marinate game 24 hours, turning occasionally. 

PHEASANT A LA PUMP ROOM: Marinate pheasant in basic marinade 24 hours. Pat dry with 
cloth; reserve marinade for basting & sauces. Wrap thin strips of bacon around pheasant 
"mummy" fashion. Put encased bird in buttered & covered roasting pan for one hour or un¬ 
til tender. Uncover for additional 25 minutes, basting every 5 minutes. Serve pheasant 
on a platter with head, wing & tail feathers which have been reserved, if desired. 

Serve with a sour cream sauce. 



Rands down winner for the title of the 
most famous Chicago restaurant 3 the Pump 
Room features continental specialties. 
The Roast Pheasant decorated in Plumage 
makes a very pretty sight! 


The Pump Room/Ambassador East 
Chicago 
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GAME HEN JEANNE ITE (serves 4) 


Mary Reinke is an expert on Dine aoakery. 
These two recipes are her own personal fa¬ 
vorites—£ though they aren't simple , 
they 're well worth the extra effort! 



Honeywood^ Ine. 


2 sI ices bacon, diced 
1/4 cup butter 

2 Rock Cornish Game hens, split 
1/2 cup diced onion 4 I minced garlic clove 
2 cups Honeywood Currant Rozae 
1/4 cup brandy 

I I0-oz pkg frozen artichokes 
8 small white onions 

8 to 12 medium fresh mushrooms, stemmed 4 diced 

Saute bacon until lightly browned; add butter & brown hens. Add onions & garlic & cook 

m n r UP W T * hea+ - SprinMe 1/2 b ™dy °ver hens; I ight remaining 
I A. brandy & blaze. Cover 4 cook 20 min.; add broken apart frozen artichokes onions 4 

mushrooms. Cook until vegetables are done, adding remaining wine as needed ’season with 
salt, freshly ground pepper & thyme. Reheat. - neecea. with 

S HERRI ED STUFFED PORK CHOP S: Soak 12 slices crust-trimmed day-old white bread in wa+er & 
squeeze dry. Crumble 4 mix with 1/2 cup chopped brazil nuts; 2 Tbs each minced areen 
onion & celery; I Tbs melted butter, salt & cayenne; 1/2 tsp each thyme & saqe 9 Stuff 

shaMnw C i° PS W ‘ +h mix+ure & brown on bo+h sides in 3 to 4 Tbs margarine. Remote to 
shallow roasting pan; pour fat from skillet 4 add 1/4 cud boilina watpr I/z + 

Cooking Sherry 4 1/3 cup Honeywood Currant Wine. Cook I min., stirring’up brown bits' 716 

rom bottom of skillet. Pour into roasting pan with chops 4 roast uncovered in 325° 
oven for I 1/4 hours or until done. Makes 6 servings. uncovered in 325 
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EASY PORK CHOPS 


4 pork chops 
3 sIices of bread 
torn In chunks 
Melted butter 
Ma rjoram 


Onion salt 
Celery salt 
Salt & pepper 
I can Celery soup 
1/2 can water 


Helen is an ardent Boys' Club Booster in 
Palm Springs. She sent us this reoipe 
with her very best wishes for our suooess! 



— 


Mix together bread, butter & seasonings. Put 4 pork chops in greased baking dish. Place 
a wad of stuffing atop each chop. Pour Celery soup & water over top. Bake I hour at 350°. 


COLONIAL HOUSE VELVET HAMMER 

I 1/2 oz Cointreau 
I 1/2 oz Creme de Cacao (light) 

I scoop Vanilla ice cream 

Blend in osterizer & serve in small glasses. 


A light finish to any meat & a favorite of 
guests at Salem's great Colonial House! 



DRAMBUIE DESSERT: Another favorite & excellent quick dessert is just a scoop of Vanilla 
ice cream with Drambuie or another favorite liqueur poured over the top! 

HINT: For the hard-working cookbook tasters & proof-readers 3 nothing was too good! They 
tried the Velvet Hammer with Grand Marnier 3 too 3 & it was absolutely marvelous! 



AMBROSI AS 


I cup soft butter 
I cup granulated sugar 

1 cup dark brown sugar, packed down 

2 whole eggs 

I Tbs grated orange rind 

1 Tbs grated lemon rind 

2 cups flour, all purpose, unsifted 
I tsp baking powder 

1/2 tsp soda 
1/2 tsp saIt 

I 1/2 cups quick oats, uncooked 
I cup walnut meats, chopped 
I cup each light & dark seedless raisins 
I cup seeded dates, cut up 
I cup flaked coconut 
I tsp pure vanilla extract 


Blend butter & sugar until fluffy. Beat 
by rounded tablespoonfuls on flat pan or 
or unti I Iight brown. 


Acclaimed by four generations of this fam¬ 
ily as "Aunt Tina's Cookies"'—a gracious 
lady who with my uncle Gene Hanna lived 
on Wallace Road, a part of their land now 
Salemtowne. She baked them by great doz¬ 
ens in the oven of a blistering hot big 
wood range. She sometimes used plumped 
Oregon Prunes if she didn’t happen to 
have dates or even raisins. 

In my own family, when the children were 
younger, we made it a happy do-it-together 
project. With nuts to crack & chop, peel 
to grate, measures to fill. We found it 
fun! Jimmy, who became TV’s "THE VIRGIN¬ 
IAN, " still asks for them & I now bake 



in eggs. Mix in remaining ingredients & drop 
sheet. Bake at 375° for 10 to 12 minutes, 


i 
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NUT TREE CHESS PIE 


A pie that is a Western Confection & a 
specialty at California 's famous Nut Tree 
Restaurant! 


I cup granulated sugar 
1/3 cup brown sugar, firmly packed 
4 tsp flour 
1/2 tsp salt 
I cup chopped walnuts 
(or other nuts or mixed) 

1/2 cup seedless raisins 

(plumped in boiling water & drained) 

3 eggs 

2/3 cup milk 

4 tsp melted butter 
Unbaked 9-inch pie shell 


Combine dry ingredients, nuts, & raisins in mixing bowl. In a smaller bowl, beat eggs 
with fork; add milk & melted butter. Stir into dry ingredients, mixing well. Pour in¬ 
to unbaked pie shell. Bake in a very slow oven (275°) for 2 hours. (Yes, that's right!) 
During this long, slow baking the nuts rise & turn golden brown on top of the rich, firm¬ 
ly jelled filling. Serve cold. Makes 7 or 8 servings. Keeps well in cool place. (In 
tact, the pie cuts best when you let it stand 24 hours.) 
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CHESTNUT DESSERT (Serves 6 to 8) 


4 egg yoIks 

1/4 cup sugar &_ 1/2 cup cream 
2 Tbs. rum 

I cup heavy cream, whipped 

I cup ground chestnuts (or your favorite nut) 
I cup vanilla wafer crumbs 


Elsa is a Eugene lady who has authored many 
cookbooks featuring recipes collected from 
homes in different parts of the world , from 
Danish cooking schools , & from her own ori¬ 
ginal creations. She wishes us all "Happy 
Cooking 



Beat egg yolks, add sugar & cream & cook over hot water 5 minutes, stirring constantly 
until thickened. Chill. Add rum & fold into whipped cream. Pour a 1/2 inch layer of 
cream mixture in bottom of freezing tray; sprinkle with a layer of ground chestnuts & 
a layer of crumbs. Repeat until all ingredients are used. Freeze until firm. 


OLD ENGLISH DATE PIE 


2 eggs 

3/4 cup sugar 
1/2 tsp salt 
I tsp cinnamon 
I/4 tsp a I Ispice 


1/4 tsp cloves 
I cup sour cream 
3 Tbs fine cracker crumbs 
I cup dates, cut f i ne 
1/2 cup grated coconut 


This is a favorite from Maryland's Old 
Eastern Shore & the Governor's Mansion! 



Beat eggs. Add sugar, salt, spices cream & crumbs; mix well. Place dates in pie shell. 
Pour mixture over top. Sprinkle with coconut & bake in hot oven for 10 minutes. Reduce 
heat & bake 15 minutes Ionger (until f i I I i ng wi I I not adhere to i nserted knife blade). 
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PLUM PUDDING 


I lb soft bread crumbs 
3/4 lb each sugar & butter 
8 eggs, beaten separately 
3/4 lb each raisins & currants 



1/4 lb citron, chopped fine 
2 apples, grated, plus I grated lemon peel 
1/2 cup brandy or bourbon 
1/2 tsp each ground cloves, nutmeg & cinnamon ^ 


Thts is a 100-year-old family recipe 
that I prepare & serve every Christ¬ 
mas Eve at the Emporium as a present 
to our guests. When I smell it steam- 
ing 3 I know it really is Christmas! 



Trim crusts from whole loaf or loaves of stale bread & grate enough to make I Ib of 
crumbs. Cream butter & sugar together; add beaten egg yolks; stir in all other ingred¬ 
ients except beaten egg whites. Blend well. Fold in stiffly beaten egg whites. Put 
in molds or cans lined with waxed paper; steam until the puddings look brown. This is. 
any time between 4 & 8 hours, depending on amount used. (Any large kettle with water in 
the bottom & a tight lid can be used as a steamer.) After.puddings are cooked, they 
keep indefinitely under refrigeration & a week or two if gift wrapped. They can be 
reheated by steaming. Serve with plum pudding sauce & hard sauce. 


PLUM PUDDING SAUCE: Heat to boiling 1/4 lb butter with 3 cups water, I lb brown sugar 
& 3/4 tsp each salt & nutmeg. Thicken with thin paste made of 1/2 cup cornstarch add¬ 
ed to I cup water. Add only necessary amount & stir until smooth. Add 1/3 cup Puerto 
Rican rum & 1/3 cup cognac or brandy. May be flamed with heated 120-proof booze. 

NOTE: This really great Plum Puddirtg practically built the Episcopal church in Corvallis 



DAFFODIL FLUFF 


I angel food cake 
I family-size lemon gelatin 
I cup miniature marshmallows 
1/2 pt heavy cream, whipped 


Daffodil Fluff is a light, lemony des¬ 
sert that is perfect for springtime & 
as pretty as a flowejL 

& zL*, £>< 


Remove brown crust from cake; cut or tear into sma I, 
pare gelatin according to package directions. Sttr 
partially set. Fold in whipped cream & then cake pieces 
pan & refrigerate overnight. Unmold from pan & frost with 


mint leaves & a sprinkling of dry green or yellow gelatin 


hef LeRoy 
/ Meier & Frank 

eces about 1/2 inch square. Pre- 
mar shmaI lows. Ref rigerafe untiI 
Pour into angel food cake 
whipped cream. Garnish with 


sugar 


ZABAGUONI 

5 egg yolks 
2 Tbs powdered 
Pinch of salt 
1/3 cup Cyprus Commandaria 
(or any sweet wine) 

Combine all ingredients in top 
over hot water (not boiling) & 
tinue to beat 2 or 3 minutes. Pour into 


A delightful Zabaglioni made with a 
deltcate sweet, light dessert wine from 
Mr. Spanopoulos, a wine importer! 



of double boiler & beat until 
beat steadily until thickened 


- fancy sherbet 
four, along with dessert glasses full of the same wihe, 
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tnoroughIy blended. Place 
Remove from heat & con- 


glasses & serve immediately to 






INDEX 




















APPETIZERS 


BEVERAGES 


AI I Purpose Dip.* ♦. ♦ 1,5 

Appetizer Cheese Cake. 

Bacon Balls. 1 

Boui I Ion Crisps..— * — 1 

Brussel Sprouts.-. 1 ■' 

Cheese S p rea d.26 I 

Cheese Straws.* -. r: ‘ 

Chinese Chicken Wings.— *. 

Chopped Liver. b 

ChrI stmas Cheese Ball.....2 

Chut-Nut Dip.2 

Clam Bake Canapes. 1 

Cockta I I Bloom. 1 

Corned Beef Pate..*.■ ■ 2 

Crab Appetizers. 5 

Cracker Pizzas.-16 

Denver Crab Delight.'■ 

Dill Dip. 

Escargot Christiania.. 

Good ie Snacks.... ■ 1 

Ground Round Tartare..,.10 

Ham Sensations.*.-I : 

Mari nated Sa I mon..I •' 

Mushrooms & Cheese. u 

Mushrooms FI orenti ne. 

Mushrooms, pickled.. I 4 

Onion Cake. : - 

OnIon-Cheese Canapes. 

Oysters ala Walton. 1 

Oyster Appet i zer.9 

Oysters Gourmet. 9 

Sausage Hors D'Ouvre.— 14 

Sturgeon Dip.* - ■ 1 

Sweet & Sour Meatba Ms.■ ■ 1 I 

Whiskey Wieners... .,8 


Capucci no.— 

Champagne Punch. 

Coconut Willy....- 

Coffee Essence. 

Curacao... 

Egg Nog Punch. 

Espresso Cream. 

Freddy Fud Putter. 

Frosted Punch Bowl. 

Frosty Daiquiri Punch... 

Frozen Daiquiri. 

Golden Blossom. 

Hawaiian Chi Chi. 

John Sebastian. 

Maggie McNeil is’ Cocktai 

Make-Ahead Martinis. 

Mrs. Lawrence's Punch... 

Playboy Drink. 

Ramos Fizz. 

Russian Tea. 

Sangria. 

Slushy Punch. 

Summer Cooler. 

Tahitian Rum Drink. 

Tom & Jerry Batter. 

Torpedo Punch.. 

Ve I vet Hammer.. 

Zomb i ..- 

BREADS 


Almond Surprise.... 

App I e Muf f i ns.. 

BageIs. 

Barbecued French... 
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52 

58 
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Barm Brv. ........-57 

EJoston Brown. ....54 

Bran Muffins.52 

Brioche.* - ■ ■. 54 

Butterscotch Rolls. 49 

Camp-Out Donuts...♦ < - - ■ ^248 

Carrot.-56 

Cheese. 43 

Cheese Bread Cubes.55 

Cheese Puff Ring. —55 

Cheese Spread.. .26 f 

Chris' Bread Spread....50 

Christmas Bread. *62 

Chunk O'Cheese... .43 

Cornbread from a Mix...45 

Corn Spoon bread........45 

Croutons, French-Fried. 66 

Di I ly. 4f > 

Finger Rolls. 47 

German Butterhorns.* 

Gourmet DI nner Rolls....* ■ *47 

Hea I th...* ... 59 

Herb.... 51 

Hungarian.*.60 

Lemon-Nut.-.- — ■ ■ 63 

Mexican Spoon bread. 25* 

Molasses Muffins.-.55 

Oatmea I Muffins..* -.53 

01 imp i a Bread.. 5 i 

Onion Bread, Casserole.42 

Potato Refrigerator Rolls......49 

Pumpki n #1. .61 

Pumpki n #2. — 61 

Ref rigerator Rolls...* *48 

Rou I o. s4 

Sweet Spread. .,*4,64 

Teatime Coconut... 64 
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Honey Yum Yums.- ■ - * - 

Lemon Ki sses.. 

Orange Tea. 

Pecan Tassies.<■***•*- 

Prayer Bars..*>**■- 

Rhubarb Bars. 

Special K Peanut Butter..... 

DESSERTS 

Almendrado.. • • 

Apple Dump!ings. 

Apricot Mold, Frozen. 

Bananas Foster*.. 

Boccone Dolce. 

Camp-Out Donuts. 

Chestnut Dessert. 

Chocolate Mousse. 

Chocolate Tarte. 

Chocolate Dessert Torte. 

Chris' Health Torte. 

Coconut Crunch Torte. 

Creme ala Creme. 

Crepes, Dessert. 

Drambuie Dessert. 

French Mint Pie. 

Fruit Cocktail Pudding Cake. 

Fruit Soup Dessert. 

Garche Pears. 

Grand Marnier Sauce.< 

Ice Cream Pie.■ 

Orange Lemon Sherbet.. 

Ozark Pudd1ng. 

Party Bisque. 

Peach Cobbler. 

Plum Pudding. 

Princess Charlotte Pudding. 


234 Soda Cracker Pie.- 

235 Spoom..... 

233 Strawberry Mold Delight.... 

234 ZabagIioni+ ,****** 

236 

236 MEAT ENTREES 

235 

Beef 

Barbecued Flank Steak.... 

Birds Without Heads. 

.203 Chateaubriand. 

,204 Chestnut Supreme.. 

,204 Chi Ii Con Carne. 

.205 Chinese-StyIe Casserole.. 

.206 Chop Suey..... 

,248 Easy Flank Marinade. 

.278 Green Chilis Enchiladas.. 

.205 Hamburger Stroganoff. 

.207 In Beer. 

.208 Lasagne. 

.211 Moussaka. 

.214 Paprika Roll. 

.256 Parsley Steak Rolls. 

.244 Raviol i.. 

.275 Shish Kabobs..*. 

.208 Spaghetti Sauce. 

.209 Steak des Champs. 

.209 Stroganoff. 

.212 Stuffed Flank Steak. 

.21 I Stuffed Rigatoni. 

.214 Sunshine Meat Loaf....** 

.210 Sweet & Sour Pot Roast.. 

.210 Tangy Tortilla Casserole 

.210 Tenderloin Stroganoff... 

.212 Lamb 

.279 Barbecued Leg.. 

.213 Curry...* 
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.214 In Pasti *..*.* ^ ^ 

.213 Leg..'. (.* *.. 

.254 Moussaka.*-,********..11/ 

.280 Shanks... 140 

Neva 1 s Magic Pot ******** . .1 20 

Pork 

Apple Stuffing.*,**.****.142 

Barbecued. [4i 

.136 Chinese. 143 

.134 Chops, Happy Hour*,.*...143 

.270 Easy Chops.275 

.123 Ham Casserole.. r29 

,...*,*,.130 Ham Loaf.-.146 

.,123 Hearty Lunch Sandwich. 

..122 Milanese Breaded Chops.143 

.133 Old Fashioned Bacon.**144 

_,...128 Quiche Lorraine.*.l[8 

.**,132 Sherrled Chops.274 

.*,131 Stuffed Roast Loin...142 

...,.115 Swed Ish Ham Balls..146 

_||7 Sweet & Sour, Cupid 1 s*MI 

.136 Toad in the Hole...*,***.,.,144 

.135 Veal 

.119 Cordon Bleu.. * * *..* * 2 

. .259 Cut Lets Marguerite.,..*,* — ****** I 50 

.||6 Grenadines of VeaI14 1 

.272 Osso Buco. ****.*,148 

.132 Stuffed on Aspic. **149 

.,133 Venison Beer Steak.. I 50 

.121 

. ,.,*134 PIES 

.253 

.,**,. .**129 All Around Topping. 218 

.....271 Apple.*.218 

Banana Angel.*.216 

..**,,,** I 38 Chess, Nut Tree.277 

<g ,.(37 Chocolate, German Sweet.219 
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Orange & Avocado. 83 

PhyTI Is'.. 84 

Poppy Seed *....,, *. *.82 

Preferred. 80 

Sesame Seed, Oriental..,.,.79 

Tarragon Mayonnaise.*84 

Walol I Guava. -83 

SAUCES 

Dessert 

Brandy....243 

Carmel... 243 

Chocolate Syrup.243 

Crepe. 244 

Grand Marnier.211 

Hard.* *...244 

Plum Pudding.... . .279 

Sherry Custard. 203 

Wine Syrup. 247 

MI seellaneous 

Basic Soffrlto.237 

Bechamel.-...118 

Bernai se. 270 

Cheese. 152 

Ch icken Crepe...126 

EIegant VegetabIe................. 109 

Ham, Super Fast.241 

Hollandalse, Blender.176 

MI Id Tomato.120 

Mushroom Butter.157 

Mushroom Sauce. 158 

Mustard #1.241 

Mustard #2. 241 

Mustard #3.241 

Pimlento-Mushroom.162 

Pungent Fruit. 265 


Quick Hot Mustard...24! 

Spaghetti....... H6 

Sweet & Sour.-..156 

SEAFOO D 

Bou 11 labalsse.260 

Clams 

Chowder, Dirty Ernie's.35 

Chowder, Mo's. 264 

Razor,. 183 

Steamer.183 

Coqullles St. Jacques.167 

Crab 

And Mushroom Ramekins.170 

And Shrimp Casserole.255 

Barbecued Dungeness.168 

Barbecued.. 264 

Bisque. ,33 

Casserole. 258 

CIoppl no.37 

Cleaning & Cooking.169 

Cracked, In Wine...170 

Lasagne.171 

Finnan Haddle.172 

Geoduck....184 

Halibut 

Florentine.172 

Steaks In Sour Cream.173 

Lobster 

Spiffing.270 

■yjlrmldor .175 

Paw fa.177 

Oysters 

Ala Walton.9 

Appetizers.9 

Fried.184 


Gourmet/.,.,.9 

Hang Town Fry.171 

Stew.36 

Stew Del Ight. 36 

Red Snapper Eligenla.267 

Salmon 

Ala BIf.182 

Baked.181 

Barbecued.184 

Chowder.*.250 

Marinated.12 

Poached, Golden Foam.181 

Shrimp 

And Artichoke Casserole.178 

And Crabmeat CasseroJe.174 

Can I Is*.266 

Fried In Beer Batter.265 

Stuffed (Pierre Franey's).179 

With Pineapple.180 

Sole 

Fillet Astoria.267 

Poached Marguery.268 

Stuffed. 176 

Stuffed.269 

Spanish Baked Fish...........173 

Stee I head, Baked... . . 1 82 

Tuna Pie.. . . ..174 

SOUPS 

Basic Soffrito. ...237 

Bean, Old Fashioned. ,,*....*.30 

Boui I labaisse.260 

Chicken Bisque... 261 

Chicken Corn.. 4 ..38 

Christmas Soup......,.33 

Cioppino... .37 
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BOYS’ CLUB BOOSTER COOKBOOK 
1320 Center Street N.E. 

Salem, Oregon 97301 

Please send me_copies of your cook¬ 

book at $5.50 per copy plus $1.00 extra 
charge for postage & handling. 

Enclosed is my check for $_. 

Name_ 

Please Print 

Address 


City_State_ 

Zip_ 

All profits from the sale of this cookbook 
will benefit the Boys ' Club of Marion-Polk 
Counties in Oregon. 

MAKE CHECKS PAYABLE TO BOYS' CLUB BOOSTERS 


BOYS' CLUB BOOSTER COOKBOOK 
1320 Center Street N.E. 

Salem, Oregon 97301 

Please send me _copies of your cook¬ 

book at $5.50 per copy plus $1.00 extra 
for postage & handling. 

Enclosed is my check for $_. 

Name_ 

Please Print 

Address___ 

C i ty_State_ 

Zip_ 

All profits from the sale of this cookbook 
will benefit the Boys ’ Club of Marion-Polk 
Counties in Oregon. 

MAKE CHECKS PAYABLE TO BOYS'CLUB BOOSTERS 

















































































































































































































































































































































































































































































































































